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Fidel Castro is hosting 
the hottest beach party in the 
Caribbean, drawing New Yorkers 
in droves. Nevermind that it's illegal. 
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The vicious attack might have been fatal. 

She was taken to The New York Hospital-Cornell Medical Center. 

There, Dr. Jam Ghajar and his colleagues saved her life using a brain trauma 
protocol which Dr. Ghajar helped author. 

Dr. Ghajar believes you shouldn't have to live in New York City to get this 
standard of care. So he and a team of neurosurgeons published guidelines 
for brain injury which are now being sent all over the world. 

The key: monitoring pressure in the brain as soon as possible after injury. If the 
brain swells, blood supply is limited and the brain begins to die. The guidelines 
tell how to treat using current scientific evidence. 

Brain injury is the #1 cause of death in people under 45. If this new protocol 
is followed, Dr. Ghajar estimates that 20,000 children and young adults can be 
saved each year. 

For more information, call 1 -888-NY-CORNELL. 

NEW YORK 
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E S P R E S E N T S 

THAMES 


Man. 

Myth. 

Hero. 

Villain. 

Angel. 

Devil. 


You Be The Judge. 


DON KING 

★ ★★★★★★★★ 

ONLY IN AMERICA 


' HBO PICTURES PRESENTS aTHOMAS CARTER COMPANY mm * JOHN HERZFELD pick 

VING RHAMES “DON KING: ONLY IN AMERICA” VONDIE CURTIS HALL JEREMYPIVEN HUBr ANTHONY MARINELLI 
execuiiveproducerTHOMAS CARTER prooucedby DAVID BLOCKER scrfenplisybyKARIOSALEM based on ihe book by JACK NEWFIELD directedbyJOHNHERZFEEO 

15, 8 PM ET/PTHD® 

' IT S NOT TV ITS HBO. 

: 1997 Home Box Office. a Division of Time Warner Entertainment Company, L P All rights reserved HBO is a registered service mark of Time Warner Entertainment Company. L P http://WWW.llbO.COm 
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E THE FIRST TO LEAVE FOOTPRINTS IN THE SAND. 
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Call 1-800-325-3535 
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THE NEW VOLVO V70 AWD CROSS COUNTRY. LIFE. LIBERTY AND THE PURSUIT OF JUST ABOUT ANYTHING YOU PLEASE. 

It is the last thing you would’ve expected from Volvo -a car that can not only help save your life, but 
help save your soul. But with its rugged leather and canvas-like interior, 67 cubic feet of cargo 
space (with rear seat down), and remarkable all-wheel-drive traction, the Volvo V70 AWD Cross 
Country can see you through just about any adventure life, or your soul, may have in store. 
www.volvocars.com. Drive Safely. 
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CaLIN. Ample seating that couldn’t be more comfortable. Choose the extra wide 
chair for a weekend feeling, everyday. Or indulge in the Calin loveseat, 
sectional or sofabed — pieces that will become everyone's favorite spot for relaxing. 
Visit us and experience the innovation and subtle luxury of LIGNE ROSET. 

1090 Third Avenue at 64th Street NYC 794-2903 Seven days 
200 Lexington Avenue, 6th floor NYC 685-1099 M-F 
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Why Condos Are Hot 

Condos Offer Many Unique Advantages 
To The Savvy Home Buyer 

It was the overseas buyer who first fell in love with the condominium 
here in New York. Now, everybody recognizes the value of the 
condominium! The Corcoran Group sold more condos last year than 
in any other year in our history, making us the leader in the Manhattan 
condominium market. Buyers appreciate the many unique benefits that 
condos offer, including ownership of real property, flexibility of financing 
options, corporate ownership and the ability to use the property for investment 

income. As a result, condominium 

purchases arc* enabling many 
more national and international 
buyers to discover the city we love! 
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The Corcoran Group 
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in a Big Way 
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LEARN TO SPEAK DOLPHIN .Treat yourself to a stay in Bermuda’s most luxurious 
resort, and fnake some playful new friends. In the beautiful 3-acre dolphin habitat we’ve 
opened at the Southampton Princess, you’ll have the opportunity to actually meet and play 
with the world's favorite marine mammals. Space is limited, so sign up now for one of the 
special Dolphin Quest packages. Who knows, you might learn some rather 
interesting new words. Call your travel agent or 1-800-223- 1 8 1 8 . Southampton 

Princes!^ 


Represented by Princess Hotels International, Inc 
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LETTERS NOVEMBER 1997 

Prophet Center 

Has a born-again Benjamin Chavis rewritten NAACP history? Harmony 
Korine — cineast or creep? Will New York accept more Angelenos? 


A ccording to peter noel’s profile 
“The Redemption of Benjamin 
Chavis” [October 20], “Minister 
Chavis is especially bitter about 
[AbrahamJ Foxman, who he 
claims tried to intimidate him into repu- 
diating Farrakhan.” 1 can state categori- 
cally that there was never any effort to in- 
timidate him or anyone else. When Min- 
ister Chavis was head of the NAACP, he 
and 1 met to coordinate a strategy to com- 
bat problems of mutual concern, particu- 
larly racism and anti-Semitism. 

Since Minister Chavis’s departure from 
the organization, we have continued to 
enjoy a positive relationship with the 
NAACP. Minister Chavis has seen fit to 
chart his own course, one we criticize on- 
ly insofar as it leads him to support and 
affiliate himself with the hate, racism, 
and anti-Semitism that is frequently pro- 
moted by the Nation of Islam. 

Abraham H. Foxman 
National Director 
Anti-Defamation League 
Manhattan 

I CAN UNDERSTAND WHY, IN HIS CAMPAIGN 
for rehabilitation, Benjamin Chavis 
would want to characterize the NAACP 
board’s (pre-scandal) dissatisfaction 
with his leadership as a sign of the 
board’s cowardice, self-interest, and 
shortsightedness. 1 am less resolved 
about Peter Noel's uncritical readiness 
not merely to accept but to promote this 
particular reading of events. I suppose it 
never occurred to Noel that the board’s 
problems with Chavis could have been a 
matter of principle. 

The repositioning of Chavis’s ideology 
as mainstream also provides cover for 
Noel’s neutrality toward other nationalis- 
ticaliy minded figures like Leonard Jef- 
fries and Alton H. Maddox )r., both of 
whom, along with Chavis, Noel now feels 
at liberty to describe as nothing more 
wayward than “controversial.” 

Nick Viorst 
Brooklyn 

Film Frauds 

IF YOU HAVE EVER WONDERED WHY WE 
Generation X’ers are bitter — Eddie 
Vedder bitter — you need to read 
Richard Regen’s profile on Harmony 


Korine ["Dis Harmony,” October 20J, 
yet another tediously cliched, reliably 
mediocre young’un, angry at, like, 
whatever, whose unhappy delusion it is 
that he is a filmmaker. The story, more 
than echoing the vapid protestations of 
someone who seems to be playing a 
joke on humanity and artists in general, 
illustrates the power struggle between 
my generation and you baby-boomers. 

On one side, you have your garden-va- 
riety baby-boomer studio heads, long out 
of touch with whatever is considered 
cool, hanging on to their cushy (Estab- 
lishment) jobs by the tips of their French 
manicures. In an attempt to justify their 
salaries, they have to occasionally spread 
their tentacles in search of a phenome- 
non. On the other side, a young artist 
who has seen legitimate art passed over 
for yet another Rambo flick plays on the 
ambitions of an older generation that 
would sell its soul to be near something 
or someone hip. It is hard not to laugh. 

Blaine Sergew 
Atlanta, Ga. 

IT SADDENS ME TO SEE A PAID CRITIC DE- 
molish a film he so obviously did not 
understand — Gummo is quite intention- 
ally not a “serious essay on social break- 
down” [“Movies: Clawless,” by David 
Denby, November 3], Denby completely 
missed the beauty of the chair sequence 
(and thus probably many other scenes). 
The man doesn’t “just destroy the damn 
chair”; it’s a fight, and at certain points, 
the chair is winning. This fit of imagina- 
tion is not a “meaningless ‘cruel’ vi- 
gnette”; it is a splendid and convincing 
portrayal of characters making some- 
thing out of very little. 

1 sensed zero intention on the part of 
Harmony Korine to “frighten us with 
brat nihilism.” So the bodies are 
scrawny, their clothes ragged, their 
houses in shambles — those factors only 
make their lives and their stories that 
much more spectacular. There is a large 
unsatisfied audience of youths like my- 
self who are tired of coherent stories 
and would rather see a rambling yarn 
about two kids hunting down cats than 
see a director ram “a particular social 
meaning” down our collective throat. 

lames Cox 
Manhattan 


“EAST OF EDEN” [by CHRIS SMITH, OCTO- 
ber 6] was a good, swift kick in the ass. 
Why didn’t you publish it in May? 
That’s when 1 graduated from acting 
school in New York and could have 
used it to combat the draw of the West 
Coast. Now I’m looking for work that 
doesn’t require me to be tall and blonde 
with big tits, crying in my empty (but 
spacious) Hollywood apartment and 
wilting — what’s with all of this sun? 
Hollywood seems stale and void com- 
pared to the raw inspiration seeping 
from New York. I really wish that 1 
hadn’t fallen into the “I want to be a 
movie star” vacu-suck. As soon as my 
lease is up out here, I’ll be back. I only 
hope that you can forgive me. 

Dresden Shumaker 
Los Angeles 

CONGRATULATIONS ON DAVID DENBY’S 
astute and accurate review of Boogie 
Nights [“Movies: Rude Mechanicals,” 
October 20]. As the person who creat- 
ed the adult-film business in 1968 with 
the first issue of Screw, 1 have found it 
peopled by mediocre clowns in search 
of a carnival. Hollow people and filled 
vaginas do not a life make. I found the 
film tedious, boring, and insipid — a to- 
tal waste of time. Thankfully, when 1 
saw the film in L.A., the projector 
broke after 85 minutes, and I got my 
money back. I guess God does smile 
on infidels. Great job, great review. 
Regards from the Erotic Combat 
Zone. 

Al Goldstein 
Publisher, Screw Magazine 
Manhattan 

Correction Contrary to what was re- 
ported in Mark Jacobson’s November 10 
article “Rudy’s Oval Office Dream,” 
David Garth did not manage Rudolph 
Giuliani’s 1989 mayoral campaign. 
Garth in fact ran Giuliani’s successful 
1993 campaign. New York regrets 
the error. mb 


Letters may be edited for space and clarity. 
They should be addressed to Letters to the 
Editor. New York Magazine, 444 Madison 
Avenue, New York. N.Y. 10022-6999, or sent 
via e-mail to 104700.2560@compuserve.com. 
Please include a daytime phone number. 
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SWM, 59, DPL, INTERESTED IN HUNGARY 

Even before he was formally named ambassador to Hun- 
gary, New York power lawyer Peter Tufo proved himself an 
adept diplomat. While testifying before the Senate For- 
eign Relations Committee on October 23, Tufo was asked 
whether he wanted to introduce any family members. 
“The children are in school today, in New York,” he an- 
swered. “But I want to thank my family for their support 
and encouragement in this effort.” He did not mention 
that his wife, Francesca Stanfill, who hadn’t accompanied 
him to Washington, had filed for divorce in Manhattan 
the day before. The Tufos married in Southampton in 
1983, and Liz Smith reported their separation in 1994, al- 
though they later reconciled. Stanfill, a Women’s Wear 
Daily reporter turned novelist, went to Budapest to check 
out schools this summer, and friends report that she was 
studying up on Hungary. Now it seems that she and the 
two children will stay in New York while Tufo moves into 
the Budapest embassy; his ambassadorship was confirmed 
November 6. Neither Tufo nor Stanfill returned calls. 


DINKINS TAKES ON 
THE LIBERAL PARTY 

It’s no secret that David Dinkins 
has had it with New York 
State’s Liberal Party. Now he’s 
upping the ante. “1 have no 
intention of any longer sup- 
porting anyone on the Liberal 
Party line,” Dinkins told New 
York. “I have in the past, but I 
will no longer.” Does that 
mean that Dinkins will not 
campaign for any of his long- 
time Democratic allies who 
also happen to accept an en- 
dorsement from the Liberal 
Party? “I don’t think my allies 
of long standing are going to 
do that,” Dinkins responds. 
“The Liberal Party is not lib- 
eral, with a small /. It just 
isn’t, and I think it’s high time 
that we pull the covers off.” 
Responds Liberal Party head 
Ray Harding, “If that’s the case, 
then you might ask David 
Dinkins why he sought the 


Liberal Party nomination in 
1989, as well as in ’93.” Says 
Dinkins, “The answer to that 
is that we would have gotten it 
if we’d been willing to give 
away the store.” This year, 


Dinkins refused to endorse 
Comptroller Alan Hevesi but 
supported C. Virginia Fields, al- 
though both ran on the Liber- 
al as well as the Democratic 
tickets. Fields was on vaca- 
tion and unable to discuss her 
future plans with the Liberal 
Party. 

MANY HAPPY 
RETURNS FOR RON 

Ron Perelman is decidedly inde- 
cisive, and not just about 
women. According to a 
source, the makeup mogul ha- 
bitually returns much of what 
he purchases. “In the past year 
and a half, in one department, 
the stuff has come back twelve 
to fifteen times,” claims the 
Barneys source, who says that 
items, some worn and some as 
old as three years, arc continu- 
ally being brought in by Perel- 
man’s chauffeur. “He gives 
Revlon goodies to some of the 
salespeople,” the source adds. 
These enticements are little 
Revlon shopping bags filled 
with nail polish, lipstick, and — 



David Dinkins: 
Taking no liberaKies 



Martha Stewart: 
Marital diss 


the piece de resistance — 
emery boards. A Perelman 
spokesperson denies that the 
Revlon CEO makes any un- 
usual returns; and a Barneys 
spokesperson says the store 
considers Perelman a valued 
customer who adheres to 
their return policy. 

MARTHA STEWART: 
DITCHED AT ALTAR 

Catering queen Martha Stewart 

must have suffered the ulti- 
mate frustration. After years 
of preaching to her public the 
how-tos of wedding planning, 
the domestic perfectionist 
was forced to sit on her skill- 
ful hands while her 32-year- 
old only child, Alexis, invited 
just three guests to her wed- 


ROLL OVER, JAMES BEARD 

Talk about power. Linda McCartney signed on for the annu- 
al women’s power lunch, held on November 18 at the 
Rainbow Room and organized by Citymeals-on-Wheels, 
which provides food for the homebound elderly. She also 
agreed to bring her husband along (any man who attends 
must pay $10,000 for the privilege). But there was one 
condition. The longtime vegetarians would come only if 
the luncheon were meat- and fish-free. When told that 
there are always vegetarian meals available at the lunch, 
McCartney clarified her position: She meant the entire 
event. Ten days after the Rainbow Room’s Joe Baum, who 
underwrites the event each year, cheerfully agreed to rise 
to the challenge, McCartney sent a letter explaining that 
she had a scheduling conflict. “However,” she wrote, 
“since I am so pleased the meal has gone veggie, 1 would 
like to donate $10,000 toward Citymeals-on-Wheels, on 
the condition that the meals provided 
out of this donation are purely vegetar- 
ian.” Citymeals executive director Mar- 
cia Stein is unfazed by the task. “With 
this money, we’ll primarily target the 
Asian elderly, who are used to eating a 
lot of vegetables and tofu,” she says. 



Photographs: clockwise from top right. Evan Agostini/Gamma-Liaison; Henry McGee/Globe Photos: Edie Baskin/Outline. 
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Wayne Gretzky; 
League of their own 



Ingrid Casa res: 
Liquid assets 


ding to lawyer John Cuti. 
“None of Martha’s friends 
were invited, and the groom’s 
parents didn’t even come,” 
says a Stewart insider. But, ac- 
cording to a Stewart friend, 
“for years, people have been 
asking Martha what she 
would do for her daughter’s 
wedding. She would have 
loved to have a big event, but 
this is what Alexis wanted, so 
Martha was happy.” Happy 
enough, apparently, to hand 
over a New York City apart- 
ment as a wedding gift. 
Cuti, who’s one of Richard 
Emeiy’s legal partners, has also 
gotten some high-profile work 
from his new mother-in-law: 
Sources say that he’s now 
handling Stewart’s bitter legal 
battle with her East Hampton 
neighbor Harry Mackiowe. The 
case should be a gold mine: 
Almost a year ago, Stewart’s 
then-attorney, Leonard Acker- 


CHIPS OFF THE OLD ICE BLOCK 

His team may not be in the running for the Stanley Cup, 
but this past Sunday. Gretzky managed to score the tying 
goal for the Rangers. Ty Gretzky, that is, who, along with his 
brother, Trevor, plays for Chelsea Piers’ junior hockey league 
for 7- and 8-year-olds. Last week in the “Mites” division, as 
it’s called, the Rangers played against the Sharks, with 
Wayne Gretzky’s sons skating for the New York-named team. 
“They are treated like everyone else and not given any spe- 
cial privileges,” says one observer. The one noticeable dif- 
ference is that all the players, including the team’s one girl, 
Isabelle McNally (Balthazar owner Keith’s daughter), wear 
jerseys sporting their last names: but the Gretzkys, not 
wanting to skate on their fathers’ coattails, wear shirts em- 
blazoned with only their first names. 


man, estimated that her legal 
fees were already around 
$250,000. 

MADONNA PAL 
OOZES CONFIDENCE 

Fame-lovin’ Miami party girl 
Ingrid Casares has finally found 
a home for Liquid. After 
months of false starts and 
speculation about locations, it 
looks as if the Cuban celeb-pet 
and her business partner Chris 
Paciello will open a branch of 
their Miami nightclub at 16 
West 22nd Street early next 
spring. Meanwhile, the origi- 
nal Liquid, host to such noto- 
rious partyers as Madonna, Liza 
Minnelli, Jack Nicholson, and 
Kate Moss, will be holding its 
second-anniversary bash later 
this month — hosted by none 
other than Casares’s most fa- 
mous material friend. Casares 
hopes to enliven our urban 
nightlife scene because, she 
says, “the energy of the seven- 
ties and eighties dance clubs 
has been relegated to a memo- 
ry in New York.” 

A SAVVY DAY; THE 
MOGUL WONT PAY 

THE PITT STOP: Even gurus 
need a good Rolodex, it turns 
out. HarperCollins wasn’t go- 
ing to give Laura Day a party for 
her new book, Practical Intu- 
ition for Success, according to 
an industry insider, who adds 


that the situation changed af- 
ter this exchange. Day: “What 
if I can get Brad Pitt to come?” 
HarperCollins: “If you can do 
that, we’ll book the St. Regis.” 
Day says she was originally 
told that “ ‘book parties really 
aren’t the fashion anymore,’ ” 
but perhaps her intuition told 
her otherwise. In the end, she 
says, “they didn’t give me too 
hard a struggle.” Pitt left the 
New Jersey set of Meet Joe 
Black early to make it to the 
party on time, and CAA agent 
Kevin Huvane flew in from L.A. 
“I do have good friends, I have 
to say,” laughs the author. Har- 
perCollins didn’t return calls. 
DOLLARS AND SENSE: 
Even gazillionaires have their 
limits. The man who gave al- 


f 



Peter Jennings: 
Dinner out 


most $5.5 million this year to 
Beth Israel Medical Center — 
Larry Phillips, former head of 
Phillips-Van Heusen, who re- 
tired to Florida — didn’t stay at 
the ritzy Waldorf-Astoria the 
night before the hospital’s 
multi-million-dollar fund-rais- 
er there. Why? When he 
called the Waldorf to book his 
room, the only one available 
was a suite that rented for 
$750 a night. Says Phillips, 
“[My] sense of values doesn’t 
permit me, psychologically, to 
stay in a $750 room, under 
any circumstances. I’ll be 
staying with a friend instead.” 


Additional reporting by Kate 
Coyne and Shana Ting Upton. 


THE WHITE HOUSE’S PETER PRINCIPLE 

Was it “strictly an ‘oversight’ ” that kept Peter Jennings off 
the list for the White House’s recent dinner for Chinese 
president Jiang Zemin? That’s what the Washington Post re- 
ported, but a Beltway insider suggests that the White 
House was “being polite” by putting out that line. “Each 
network gets one star; that’s always been the way it is,” ex- 
plains the source, who adds that it makes sense that ABC’s 
invitee was Diane Sawyer, who went on Richard Nixon’s his- 
toric visit to China in 1972. NBC's Tom Brokaw and CBS’s 
Dan Rather were both at the dinner, along with the owners of 
all three networks — creating a public embarrassment for 
Jennings in the competitive world of network news. But his 
press rep, Amot Walker, insists that he isn't upset at all. “Pe- 
ter looked at it from the standpoint that you usually get one 
state dinner per administration,” explains Walker. Jennings 
was the only anchor invited to the Clintons’ first state din- 
ner. And. according to a White House source, Jennings was 
the only anchor who made it onto the list for British prime 
minister Tony Blair’s dinner scheduled for next year. 
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SURGEON GENERAL'S WARNING: Smoking 
Causes Lung Cancer, Heart Disease, 
Emphysema, And May Complicate Pregnancy. 





12.0 mg. “tar". 1.0 mg. nicotine 
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Because our cancer specialists 
made the right diagnosis, 
this husband and father is 
still in the picture. 



The brain tumor diagnosis 
that Keith Monahan’s local doctors 
made led them to a “wait and see” 
approach. An approach which could 
have ended up being as dangerous 
as the cancer itself. Fortunately, 
he got another opinion from the 
experts at Memorial Sloan-Kettering. 

The 20 brain tumor specialists 
on our review board work together 
to develop a treatment plan in 
cases like Keith’s. And each one 
of those specialists sees more 
cancer cases in a year than most 
doctors see in a lifetime. 

That experience really paid 
off for Keith. Because our brain 
tumor team quickly determined 
that Keith’s survival depended on 
starting radiation and chemo- 
therapy immediately. We also used 
an innovative treatment to bolster 
his immune system, so that Keith 
could tolerate full doses of chemo- 
therapy with minimal side effects. 

That was back in 1990. 

Today, Keith is healthy, working 
and enjoying family life more 
than ever. Living proof that 
Memorial Sloan-Kettering is 
the first — and only — hospital 
to come to if you have cancer. 

If you would like to see one 
of our cancer specialists, just call 
1 - 800 - 525 - 2225 . 


Keith's doctors used a protein 
(GCSF) which the scientists at 
Memorial Sloan-Kettering discovered 
aitd helped develop for 
patient use. It enables patients to 
maintain healthy white blood counts 
to sustain the immune system 
during chemotherapy. 



Memorial Sloan-Kettering Cancer Center 
The Best Cancer Care. Anywhere. 

1275 York Avenue • New York, NY 10021 • http:/www.mskcc.org 





Giuliani's penchant 
for ruling by lawsuit. 


The Lady Vanishes 

R eporters at mayor Giuliani’s election 
Night victory party at the Hilton 
passed time, as they customarily 
do, playing the podium-peck 
ing-order game. But conver- 
sation soon turned to who wasn’t 
there: the woman whose name the 
mayor pronounces as if she were 
one of Santa’s reindeer. Not that 
he’s even pronounced it lately, of 
course. Donna (Hanover Giuliani) 
was nowhere to be found. 

Election Night absences are one thing. But 
what happens when Inauguration Day comes? 


Who holds the Bible? Who stares admiringly in- 
to the incumbent’s eyes? What will we see of 
young Andrew, now presumably too 
full of racing preteen hormones to 
scamper around Dad’s legs during 
the address? Whom might the 
mayor squire around? There’s 
lots of guessing about his lust — 
for the White House, that is — 
and how it will affect his politics in 
his second term. But if he continues 
to lly solo, the speculation won’t stop 
there. Mayors need tenderness. And presiden- 
tial candidates need spouses. 


G 

Full 
Court 
Press 


A MERE FIVE DAYS BE- 
fore last week’s elec- 
tion, in the middle of 
an unusually hectic 
week, Rudy Giuliani 
took time out to an- 
nounce he was filing 
yet another lawsuit. The City 
Council had overturned his veto 
on a bill regarding the outer bor- 
oughs’ “dollar vans” and was 
imposing a yearlong moratori- 
um on new licenses. Rudy saw 
that as an abuse of legislative 
power, and, with the help of his 
corporation counsel, Paul Crot- 
ty (who just last week an- 
nounced his resignation), asked 
the State Supreme Court to 
make the council back off. 
Meanwhile, his staff was already 
talking about the next lawsuit 
the City Council could expect 
should it try, once again, to force 
legislation calling for an inde- 
pendent police-review board. 

Over the course of his first 
term, Giuliani filed three such 
jurisdictional lawsuits — two 

against the City Council, one 
against the comptroller — and 
was the defendant in three 
more, including one from Pub- 
lic Advocate Mark Green and 
one from Ruth Messinger. And 
those are just the local suits. He 
also sued (or threatened to sue) 


ment (three times: once over il- 
legal aliens’ Fifth Amendment 
rights, once over legal immi- 
grants’ right to receive food 
stamps, and once over the pres- 
ident’s recent line-item veto). 

“He certainly wins some sort 
of record for being the most liti- 
gious mayor in recent history,” 
says Chris Meyer, the executive 
(continued on page 18 ) 


the Port Authority of New York 
and New Jersey (over the World 
Trade Center’s low property-tax 
assessment), the tobacco indus- 
try (seeking billions in damages 
for the financial burden of 
smoking-related illnesses), the 
auto-insurance industry (claim- 
ing it was making excessive 
profits off New York City resi- 
dents), and the federal govern- 

CAMEO 


milJlIll 

Uplifting Words From the 
Self-Esteem Hot Line 


Time Inc.’s in-house automated 
employee therapy 
(CALL 212-522-2740; PRESS 4) 

You are valuable to 
Time Inc. 

CHIME 

You are known for your 
high standards of 
personal hygiene. 

CHIME 

What you do is very 
significant. 

CHIME 

You deserve every dollar 
you make. 

CHIME 

You are having a good- 
hair day. 

CHIME 

Your ideas are 
never lame. 

CHIME 

You deserve a nice, 
long lunch. 

CHIME 

No one remembers 
what you did at the 
Christmas party. 

CHIME 

You don't eat too much 
at Choices. 

CHIME 

terry Levin has heard 
of you. 

CHIME 

People on the elevator 
like the way you smell. 

CHIME 

You do have a life. 

CHIME 


Illustration by Stephen Kroninger. Photograph by Steven Hirsch/Sygnia. 
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The Lobster Bowl 

The best pre- football feast in New York. 


Giuliani continued from page 1 7 
director of nypirc, an indepen- 
dent government-monitoring 
group. 

"I don't think the actual num- 
ber of lawsuits we've filed has 
increased in the period sinee 
Giuliani took over." says Lorna 
Goodman, the senior assistant 
on the affirmative-litigation unit 
of the city's Law Department. 
"But certainly, a lot more of the 
ideas for lawsuits are coming 
from City Hall rather than 
agency heads, as they did under 
the Dinkins administration.” 

Not only has Giuliani him- 
self originated an unusually 
large number of these suits, 
but he has used them more 
strategically than did his prede- 
cessors — especially in the case 
of the ongoing battle over the 
City Charter. 

“The revision of the City 
Charter made very significant 
power changes in city govern- 
ment,” says Ross Sandler, a 
New York Law School profes- 
sor and City Law’s editor. 
“What Giuliani has been doing 
is attempting to define the 
mayoralty as strongly as can be 
supported by the City Charter.” 

“Of course the mayor has 
the right to sue to defend his 
turf." says Ed Koch, whose ad- 
ministration was a frequent 
target of advocacy groups' law- 
suits. "We did that type of 
thing all the time when I was 
mayor. But for him to sue 
about the line-item veto is 
ridiculous. He's got one of his 
own” — it's more like a wa- 
tered-down version of the pres- 
idential veto, actually — “and 
what I really object to is that 


he is hiding behind | the city's 
lawyers] on the freedom-of-in- 
formation requests filed by 
other city officials." 

Koch isn't the first to com- 
plain that the Law Department, 
which is supposed to represent 
all city officials, spends too 
much time doing the mayor’s 
bidding. “We had to fight just for 
the right to sue,” says Andrew 
G. Celli |r., who represented 
Mark Green when he sought po- 
lice-brutality records. “Not only 
did Crotty not represent 
Green — he tried to say he didn’t 
even have a right to sue.” One 
former corporation-counsel em- 
ployee, who asked to remain 
nameless, said. "When I worked 
there, the office actually tried to 
mediate disputes between the 
mayor and other heads of the 
city. Now the more the mayor 
sues, the more that office is seen 
as the mayor's attack dogs." 

Speaking of Crotty last week 
at the press conference where 
he announced his resignation to 
take a job as a senior vice-pres- 
ident of Bell Atlantic, the mayor 
actually sounded sentimental. 
"Paul has been the best corpo- 
ration counsel the city has ever 
had." he said fondly. The two 
men have been friends since 
they clerked for the same judge 
30 years ago. Giuliani hasn't 
chosen a replacement, but he 
clearly views it as one of his 
most important appointments: 
“In the sense that New York 
City has turned itself around, 
none of that could have hap- 
pened without Crotty’s 
defense . . . and his initiation of 
litigation.” 

Norman Vanamee 


CULINARY ARTS 


I N COOKING, AS IN OTHER 
fields, great artists stand out 
anywhere — even in the park- 
ing lot at Giants Stadium. 
That’s where Bob Harris and 
|ohn De George can be found 
before every single home game. 
Harris is the chef. De George 
the brewer, and together they 
rank as the tailgating champions 
of the Meadowlands. 

Harris, a 38-year-old Staten 
Island plumber who considers 
himself a disciple of Paul Pru- 
dhomme. first got into the high 
art of tailgating with an oyster 
gumbo he cooked up for a Dal- 
las game in 1985. “We were 
very crude then," he says. “We 
used a plumbing torch to heat 
up the gumbo." Now he cooks 


up a different dish for every 
game. The week before last, it 
was an elaborate lobster feast, 
with five dozen littleneck clams, 
eight pounds of mussels, pota- 
toes, onions, corn on the cob, 
and eight mighty crustaceans 
fresh from New York harbor, all 
cooked in a broth spiked with 
beer and mustard. 

To complement the lobster. 
De George, a 3b-year-old Stat- 
en Islander who works for Pru- 
dential. brought along a home- 
brewed Belgian-style wit beer 
made with unmalted barley and 
a touch of cilantro. “In warmer- 
weather games, we do light 
styles like wit beer and pil- 
sners,” De George explains, 
"and as the year begins to 
progress, we get into warming 
styles like stouts.” 

Tlie culinary fireworks do in- 
terfere with the football games. 
"We haven't seen an opening 
kickoff in fifteen years." admits 
Harris. But they remain die-hard 
Giants fans. “When they won the 
playoff game against the Red- 
skins in '86. forget it, it was 
crazy," says De George. “I don't 
want to say it brought tears to 
my eyes, because I'm not that 
kind of guy, but. you know." Har- 
ris has fond memories of that 
game. too. "I made chicken gum- 
bo." he says. “I remember exact- 
ly — 1 was still using the plumb- 
ing torch.” Peter Kaminsky 


RATINGS 

How Le Cirque Ended Up in the Soup 

T he 1998 zagat restaurant survey hits | Still, one elite restaurant takes its lumps. De- 
the streets this week, and it confirms all spite years of high ratings. Le Cirque 2000 fell 
our suspicions about eighties revival- ^^^^^out of the survey’s top 25. Adding insult to 
ism: The rich are eating out in injury. Soup Kitchen International — 

record numbers, and they're operated by the notoriously grouchy 

paying through the nose. After Al Yeganeh (left) — made its Zagat 

years of stagnation, the average debut with a stunning 27 (out of 

price of a meal at the city's twenty ^ 30) food rating, two points higher 

most expensive restaurants has ■ '\ABjPB3 than Le Cirque. Yeganeh 's service 

risen bv 6.5 percent. Two establish- j vkMKMf score was, less surprisingly, a low- 

ments — Nadaman Hakubai and Cel- t ly 8. The soup chef, true to form, 

lar in the Sky — shattered the hereto- 4 scorns the findings: “If you ask my 

fore-inviolate S80-per-meal price barrier. ~ rea i customers, not just idiot people who 

“It's a very good time to be in the restaurant busi- ; watch Seinfeld, they say it's the best on the plan- 
ness,” says Tim Zagat, the survey's publisher. ct. We live in New York City — it’s fast-paced!" 
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eauty has its rewards... and its price. So when 
the pain exceeds the gain, it’s time for CAPNA. 

Columbia Advanced Practice Nurse Associates. 

Advanced Practice Nurses. A new choice in primary 
care. They’re focused on prevention and will design a 
personal wellness plan to keep you healthy. They can 
also diagnose illness, write prescriptions, admit you to 
the hospital, refer you to specialist physicians, and more. 

Advanced Practice Nurses have graduate degrees in 
a primary care specialty, clinical experience and 
national certification. 


You’ll find CAPNA in Midtown Manhattan. We’re 
open early mornings, late evenings and on weekends. 
We can even make follow-up visits to your home or 
office. 

Enroll now and make CAPNA your primary 
care provider. Advanced Practice Nurses. In 
partnership with 300 Columbia Presbyterian 
physicians. Call 212 - 326-5650 or come to our 
CAPNA Open House on November 12 th and 
December 10 th from 10 a.m. to 7 p.m. 

Or visit us at .www.timeforcapna.com 
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PUBLISHING 

SEE DICK SUE 

A very phallic novel 
gets a rise out of a 
beloved professor. 

C ALL YOUR BOOK / LOVE 
Dick, and you can expect 
to attract publicity — far 
more publicity than a 
tiny publishing house like 
Semiotext(e), known for jargon- 
peppered academic volumes, is 
used to. But this first literary ef- 
fort by Chris Kraus, an alterna- 
tive filmmaker who is also a fic- 
tion editor at Semiotext(e), got 
the wrong kind of attention. Her 
confessional roman a clef about 
the mossy realm of academe and 
the glossy SoHo-Chelsea art 
scene nearly landed her in court. 

The novel, set primarily in 
New York and Southern Califor- 
nia, tells of an overwhelm- ^ 

ing attraction its pro- 
tagonist, who hap x 
pens also to be 
named Chris 
Kraus, has for a 
fellow called 
Dick, “an Eng- 
lish cultural critic 
who’s recently re 
located ... to Los 
Angeles.” What begins 
as a harmless crush develops, at 
the encouragement of her hus- 
band (who, like the author’s 
husband, is a Columbia French 
professor and Semiotext(e) edi- 
tor named Sylvere Lotringer), 
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into something more. Soon the 
protagonist is writing a stream 
of fawning love letters so intru- 
sive that what she refers to 
as "abstract romanti- 
l cism” seems more 

like epistolary 
stalking. 

Boilerplate le- 
gal disclaimers 
notwithstand- 
' ing, the “Dick” in 
question sounds 
"V an awful lot like 
Dick Hebdige, the 
ruggedly handsome British-born 
author of such books as Subcul- 
ture: The Meaning of Style, who 
not so long ago joined the facul- 
ty at CalArts, just outside L.A. 

Hebdige is quite well ac- 




quainted with the re- 
al-life Kraus and 
Lotringer, who actual- 
ly sent him the letters 
now gathered in the 
book. He hasn’t taken 
too kindly to its publi- 
cation, nor to its por- 
trayal of ethical lapses 
he is perceived to 
have had (including 
excessive drinking 
and womanizing). “1 
don't like reading bad 
reviews,” he says, 
“and this book was 
like a bad review of 
my presence in the 
world.” He initiated 
legal action; Kraus re- 
sponded by dropping 
the character’s last 
name and placing him 
at a different school. 
Dismissing the project as “be- 
neath contempt,” Hebdige says 
that “if someone’s writing gets 
read only because it exploits a 
recognizable figure, then it re- 
ally is a despicable exercise” — a 
surprisingly earnest complaint 
coming from a semiotician of 
popular culture. Kraus takes an 
entirely different view of the 
matter, explaining that “the 
whole book is about how to 
make privacy a feminist is- 
sue” — though such concerns 
apparently don’t preclude a big 
party for the book, to be held 
later this week at Andrea 
Rosen Gallery. 

“A feminist issue?” Hebdige 
scoffs. “Tell her to take it up with 
Princess Diana.” Nic Zembla 


UTNUOKM 


NICE JEWISH BOY 
SEEKS HOT- 
BLOODED JEWISH 
GIRL FOR LOVE IN 
COLDER CLIMES 
PART III 

• ANOTHER TOUGH WEEK 
for |ay Ramras, the Alaskan 
restaurateur scouring New 
York for a wife to bring 
back to Fairbanks. The 
Love Boat devotee turned 
out to think Alaska was 
just north of Maine. A 
weekend date had a beauti- 
ful figure, “but it’s more 
about looking lovingly into 
her face,” sighs lay, “and 
she had a very leathery 
face.” Meanwhile, he’s hon- 
ing his sales technique. 

THE PRACTICE SESSION: 

To help him deal with “the 
Alaska problem,” Cathy — 
Jay’s romantic adviser — is 
taking him on a practice 
date. She’ll play the role of 
Jay; he’ll play Jay’s date. 
“He needs to have come- 
backs,” says Cathy, “It’s all 
about marketing.” 

THE PROSPECT: A futures 
trader has been his favorite 
so far. “She says, ‘I can’t live 
in Alaska. Why don’t you 
quit your job, I’ll quit mine, 
and we’ll live somewhere in 
the middle.’ ” 


SPORTS 

The Role Player 

W ITH AN HOUR TO GO UNTIL THE KNICKS TAKE THE FLOOR 
against the Celtics, Pastor Bob Love is leading a small chapel 
service. Only two Knicks have shown up — Charlie Ward 
and Ronnie Grandison. For Ward, this is a chance, perhaps, 
to thank God for making him a starter. For Grandison it’s an 
opportunity to reflect on what it means to be the team’s thirteenth man 
in a league of twelve-man rosters. “Basketball is not just a physical 
sport,” Grandison says later. “There’s a spiritual side.” 

Spiritual is as good a word as any to describe Grandison’s role on 
the team. The Knicks have kept the 33-year-old journeyman power 
forward in their orbit for the past three years via short-term con- 
tracts and teasing stints on the active roster. In that time, he’s seen 
action in a total of eight games. Now, officially, he’s on injured 
reserve with a bum ankle. IR keeps him in a suit rather than suited 
up — a purely aesthetic distinction — but Grandison keeps the faith. 
“The Bible teaches that everyone is equal and everyone has a role 
. to play,” he says with equanimity. Brian Farnham 



The Knicks’ thirteenth man, veteran forward Ron Grandison. 
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MARKETING 


Demographer’s Delight 

A not her dumb name for the same dumb generation. 


D on’t you hate the term 
Generation X ? It's so 
broad, encompassing so 
many people — not just 
ambitious free-spending 
twentysomethings, either; it al- 
so includes those damned slack- 
ers — that it’s hardly any use at 
all to retailers looking to tailor 
their pitches to the right social 
niche. Fortunately, help has ar- 
rived in the form of The Emerg- 
ing Affluent Report. Separating 
the demographic wheat front 
the chaff, the people behind this 
new newsletter — which is 
geared toward market-research 
professionals — have bestowed a 
more specific (though not nec- 


essarily more meaningful) name 
on young consumers who "like 
to spend money on themselves.” 

They call them "EAs.” Trying 
to put a face on the initials, Alli- 
son Hemming, the newsletter’s 
editor, unleashes a string of 
sound bites. “Audrey Hepburn 
in Breakfast at Tiffany's. People 
who are buying VWs today but 
BMW's tomorrow. No marriage, 
no mortgage. Post-college, pre- 
obligation. I’m an EA." 

The way she tosses around the 
term, it's clear she's hoping it'll 
become as much of a stock term 
as baby-boomers or flower chil- 
dren. That won’t be easy, but 
Drew Massey, the publication's 


THE SCENE 


Diamond 
in the Buff 

Text by Vanessa Grigoriadis 
Photographs by Patrick McMullan 


REASURES ARE NOT ONI.Y 
I I in the sea but under- 
I neath us all." said 
I Manolo during his re- 
cent fashion show. “We walk 
over them always without our 
eyes.” If his point was unclear — 
a nautical koan? A meditation 
on life's beauty? And what's this 
about walking with one’s 
eyes? — his heavily accented 
English wasn’t to blame. He 
was doing something that, in 
the midst of Fashion Week's 
hype, seemed near-revolution- 
ary: He was being understated. 
He even arrayed his dresses, 
quietly, in the audience's seats 
and invited his guests to parade 
along the catwalk instead. It 
was a good shtick. but not all 
the strollers adopted his low- 
key style. Former Warhol cre- 
ation Monique Van Vooren was 
loudly trumpeting the arrival of 
her much younger boy toy. 
“Have you met my new find?” 
she cooed. “Let’s put him in the 
movie of my life.” cried the mer- 
ry widow Grace Robbins. “He 
can play one of my lovers." 


Candace Bushnell and Mark 
Wahlberg at the opening of Bulgari’s 
Fifth Avenue store. 




At Elaine’s, Heather Watts and Jock 
Soto celebrate the publication of 
their new book, Our Meals. 


*rjrttorgfng affluent report 



has the credentials to pull it off. 


“We are considered experts in 
this marketplace,” he explains. 
"We coined the term.” 

Well, originally the term was 
coined by P.O.V., the three-year- 
old men’s style magazine, but the 
boundary is easy to blur: Massey 
is P.O.V.’s founder, and Hem- 
ming is its marketing director. 


Though that magazine purports 
to speak to precisely the 
young consumers 
that The Emerging 
Affluent Report pur- 
ports to dissect for ad- 
edification, 
I lemming bristles at the 
suggestion of a eonlliet of 
interest. "This is a totally 
separate vehicle," she in- 
sists. “It’s not evident that 
it's from P.O.V.” 

The Report's premiere is- 
sue — two sides of a tri-fold 
card — presents market re- 
search on EA consumer habits 
and a report on Boston's danger- 
ous yuppie frontier, South End. 
("When it comes to gentrifica- 
tion, crime and opportunity go 
hand in hand," says I lemming.) 
Future issues promise a look at 
"Generation Y — the next group 
of EAs" and "EAs throughout 
the decades.” Kate Coyne 



At Manolo’s spring fashion show, the designer and Monique Van Vooren. 



Kathleen Turner at the Princess 
Grace Awards gala, held at the 
Waldorf-Astoria. 





At the Marc Jacobs show, Duran 
Duran’s Nick Rhodes. 



Paige Powell and Francesco and 
Alba Clemente at Stephen 
Sprouse’s fashion show. 
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Here Comes the Groom 

Given the ongoing fetishization of 
traditional manly pursuits, it’s no 
surprise that shaving should be el- 
evated to a self-expressive ritual. 
Consider the Art of Shaving, which 
has opened two stores in the city in 
the past year. At its midtown loca- 
tion, Boris Mirzakandov, a 49-year- 
old Uzbekistan native, serves as 
shave master. For $30, he’ll apply 
hot towels to your face, massage it 
with aromatic oils, remove your 
stubble with a straight razor, and 
finish with cold towels and mois- 
turizer. “Boris is an artist,” boasts 
proprietor Eric Malka. “He is so 
gentle, you don’t even feel the 
blade on your skin.” 

If the thought of strangers 
wielding straight razors makes 
you queasy, do-it-yourself shaving 
products are also booming. The 
Art of Shaving sells a huge array 
of upscale accoutrements (a large 
beaver-hair shaving brush fetches 
$280), and this month, Phyto- 
Lierc, which previously produced 
only high-end hair care for 
women, introduced a grooming 
line called Phyto Men. As it is, 
men are so eager to enrich their 
shaving experience that they’ve 
taken an unexpected interest in e, 
a line of feminine shaving prod- 
ucts that features creamy foams 
in almond, citrus, and floral 
scents (carried at Barneys and the 
Art of Shaving). “They seem to 
like the way the stuff smells,” 
says a Barneys salesperson. 

Beth Landman Keil 


GOTHAM STYLE 


Back in the Saddle 

It’s all well and good to buy boot-cut trousers, to 
wear polyester shirts open to the waist, and to play 
that funky music, white boy, but if you’re serious 
about your seventies revivalism, you have to take 
the good along with the bad. And now, as the 
revival drags on (will it last longer than the decade 
itself?), we find ourselves wading back into — oh, 
no, avert your eyes — Cowboy Chic. At his recent 
Paris shows, Alexander McQueen dressed Ester in a 
tasseled halter dress and western boots (not to men- 
tion the full Wella Balsam ’do), and Valentino 
paraded Stella in fringed leather galore. Meanwhile, 
at Madison Avenue’s venerable Billy Martin, they 
can hardly keep the $1,750 Stallion horn-back alli- 
gator boots in stock. How long till Miu Miu brings 
out sequined Daisy Duke shorts? 


You Can’t Touch This 

This week ’s obscure object of desire: 

WHAT: Francis Nars’s Jungle Red 
nail polish 

WHERE: Available only at Barneys 
WHY: The shockingly ordinary shade is 
said to have been inspired by The 
Women, the 1939 bitchfest starring Joan 
Crawford. After relentless advance press 
and heavy play on the Paris runways, 
it’s available, though just barely, to the 
public: The first shipment of 457 units 
sold out in nineteen hours flat. The sec- 
ond shipment is selling at the rate of 
33 units an hour, so get yours quick — 
the film’s remake, starring Julia Roberts, 
is in the works. 


?« *-** 
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Maybe there was a time when extreme summoned images of people living life to the 
max, being out there on the edge, doing stuff that their awestruck buddies might later 
refer to, hoisting a brewski, as totally raw, dude. Today it summons, as much as any- 
thing, the image of marketing consultants trying to make their product seem somehow 
rugged. With the recent release of some supposedly “extreme” scents aimed at well- 
heeled sophisticates, the word’s meaning, if any, is now officially up for grabs. A few 
current coinages: 1. Polo Extreme Sport fragrance 2. Bulgari Eau Parfumee Extreme 
3. Izod’s Extreme Leisure 4. Extreme Beans 5. Extreme Tea 6. Extreme Mega Brite chalk 
7. Extreme Wheelchair seat cushions 8. Wells’s Blue Bunny Extremes ice cream. 
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Enjoy Black Lobel Responsibly 

Johnnie Walter* Black Labels. Blended Scotch Whisky. Imported 12 Year Old. 40% Alc./Vol. (80 Proof) ©1997 Schieffelin 8r Somerset Co.. New York, N Y 


THEY SAY 


GENTLEMEN 

ARE MAKING A 

COMEBACK 



WELCOME TO CIVILIZATION 



While Rudy triumphant promised to bring more minorities into the 

fold, Democrats are hoping to bring more, well, anybody into the fold. 


I t’s a good thing the election hap- 
pened when it did, because it was 
beginning to look like some wires 
were singeing inside the mayoral 
neuro-circuits. The 50-hour mara- 
thon with which Rudy Giuliani 
closed out Campaign ’97 clearly left 
the man a little addled, so that by 
Election Night he was jumping for the 
cameras like a Hard Day’s Night-era Bea- 
tle (except . . . not) and giving a speech of 
Castro-like proportions. By the time I ar- 
rived at the Hilton victory party, so many 
hundreds were already heading down the 
escalators to the ballroom level that I as- 


sumed I’d enter the room to see overtime- 
happy workmen folding up the stage ris- 
ers. Instead, there at the podium stood 
Hizzoner, by now touched with a Clin- 
tonesque scratch in his voice, still motor- 
ing away (and he talked for twenty min- 
utes or so after that). 

Without begrudging the man his right 
to be giddy, we can say that it’s hardly as 
if he were celebrating something unex- 
pected in this spiritless campaign. A man 
who keeps his central promise and cuts 
serious crime nearly in half wins re-elec- 
tion. End of story. Poor Ruth Messinger, 
who did her best to locate issues on 


which the incumbent might be suscepti- 
ble, and who comported herself with im- 
pressive dignity during the campaign’s 
closing days under circumstances that 
would have left most of us crouched un- 
der the box spring all day, discovered 
that her lectures and remonstrations 
were not of interest to a city such as 
Rudy’s New York, aglow in the soothing 
colors of confidence, order, and renunci- 
ation of guilt. 

But: Maybe Giuliani learned some- 
thing from this campaign. The talk that 
so consumed the papers in the race’s fi- 
nal days — and that probably cost Giu- 


liani a couple of points — about his ca- 
reer direction after Gracie Mansion set 
off debate within the mayor’s inner cir- 
cle, which David Firestone captured 
well in last Wednesday’s Times. Some 
advisers, their gazes fixed on Washing- 
ton, want the mayor to tack to the right, 
the better to bring the nomination of his 
party for the presidency into the realm 
of the conceivable. Others argued for a 
wiggle to the left, bearing in mind that 
the man is governing a city in which four 
out of five blacks and nearly three out of 
five Latinos voted against him. These 
numbers were improvements over his 


1993 totals among the two groups but a 
tad lower than Team Giuliani was hop- 
ing for, and they still bespeak a city in 
which brotherly love has yet to take full 
command of the hearts of men. 

On the early evidence, the latter side 
is winning. In the coherent segments of 
his victory speech, the mayor apolo- 
gized (that’s twice in less than a 
month!) for failing to deliver the great 
renaissance to every doorstep. “We have 
to do a better job to include all of you,” 
he rasped. The day after the voting, he 
underscored the point by paying a visit 
to the southeast-Queens empire of 
Floyd Flake, one of his prominent black 
supporters, and by telling the press that 
for the breadth of his victory he was in- 
debted to minority voters. 

One of the fundamental rules of poli- 
tics is that you take care of your voters 
first. A city councilman who represents 
a mostly white-ethnic outer-borough 
neighborhood smiled as he said to me 
last week, “Thank God this election’s fi- 
nally over. I mean, there’s not an inter- 
section left in my district to hang anoth- 
er traffic light.” One doubts that Bed- 
Stuy, or Flake’s Queens turf, got quite 
that kind of treatment. Maybe now 
those neighborhoods will. 

Don’t tell the gorgeous-mosaic crowd I 
said this, but . . . is it possible that Rudy 
Giuliani, of all people, can be the man 
whom history will anoint as the unifier? 
It seems a stretch. There will be fights — 
over the schools, the city-university sys- 
tem, welfare, and the cops — that will 
have their racial aspect, and he will tack 
rightward on this issue or that. But in 
saying so publicly that he owes his mar- 
gin to minority voters, he is obligated, to 
some extent, to behave as though they 
are part of his constituency (if it hadn’t 
devolved into such a room-temperature 
cliche, I’d invoke Nixon and China here). 
It’s just words right now, but remember 
that we’re talking about a man for whom 
words mean little and actions a lot, as he 
himself has professed. So we will judge 
him by his own standard. 

A FEW HOURS AFTER GIULIANI LEFT FLAKE’S 
company, about 150 Democrats gath- 
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Its true, you cant find one place 
tkat captures tke very essence of Hawaii. 
You can, kowever, find two. 




wealth of traditional 
Hawaiian culture. In 
lush, tropical gardens 


YYhen thinking of a truly Hawaiian experience, there 
are two places that should immediately come to mind. 

The Hyatt Regency Kauai will take you back in 
time, recapturing the pristine Hawaii of years gone by. 
With traditional architecture and secluded winding river 
pools. Ivory beaches and a state-of-the-art health spa. 
And 18 holes of breathtaking championship golf. 

The Hyatt Regency Maui will immerse you in a 


and cascading waterfall pools. Authentic luaus and 
exquisite native delicacies. A private luxury catamaran 
and a championship golf course. And, of course, the 
soft, white sands of Ka'anapali Beach. 

We invite you to experience something unique to 
Hawaii -Hawaii. For reservations, please contact your 
travel planner or call Hyatt 
at 1-800-233-1234. 


H YAU 

HAW A I I 


Feel the Hyatt Touch’ 


Hyatt Hotels and Resorts* encompasses hotels managed, franchised, or operated by two separate groups of companies -Hyatt Corporation and its affiliates and affiliates of Hyatt International Corponition. 01997 Hyatt Corp. 
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Get a front row seat to one of New York's 
longest running shows. Good Morning America. 
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Stop by 
and join ABC 
Good Morning America 
A co-hosts Charles Gibson and 

Lisa McRee as they broadcast live, 
V/idiiiii'J'jy t'iu/'jiiiltdr 12, from the 
Big Apple Circus at Lincoln Center to the 
steps of the Metropolitan Museum of Art. 

It's all part of the show's November Wednesdays 
series "How America Lives". 

A different New York City location every 
Wednesday starting at 7 AM. 


WABC-TV 


GOODMORNING 

america 


Can't make it? Tune-in M-F, 7-9 A.M. 
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THE CITY POLITIC 

ered on the Upper West Side, where dis- 
trict leader ferry Goldfeder invited the 
faithful to listen to Bronx borough pres- 
ident Fernando Ferrer talk about — go 
ahead; guess — the future of the Demo- 
cratic Party. 

The first sign of health was that the 
mood was light: “Why do we still believe 
in the party?” Ferrer asked, pausing for 
effect. “That was a rhetorical question.” 
He went on to deliver a lesson you 
would never have heard in such a room 
four years ago. In trying to answer con- 
servative sallies against this organ of 
government or that piece of social poli- 
cy, Ferrer said, we have let ourselves, 
time and time again, be put in the posi- 
tion of defending an indefensible status 
quo — defending things that clearly 
weren’t working very well. 

Democrats, he asserted, “can’t be aller- 
gic to crime and quality-of-life” concerns. 
He talked about how agencies whose 
work Democrats believe in could best be 
supported by making sure taxpayers get 
their money’s worth out of them. He even 
suggested, ever so gingerly, that in light of 
the ongoing debate about the value of a 
degree from a CUNY school, liberals might 
want to revisit their reflexive defense of 
open admissions. “If we continue to get 
sucked into those kinds of arguments,” 
he said, “we’re going to be completely 
marginalized.” 

All this went down a bit like a parent 
making the kids finish their peas, but 
surely everyone in the room had to ad- 
mit that Ferrer was right as rain. Poll- 
sters call it moving to the center, and 
die-hard old-school progressives call it 
caving in to the right, but it’s neither. 
Does anyone believe that if cuny operat- 
ed according to stringent standards and 
the city’s Health & Hospitals Corpora- 
tion were a model of efficiency, those en- 
tities would be open to the kinds of at- 
tacks they’ve been facing? The best way 
to save them is to change them. 

New York Democrats are starting to get 
this, especially the younger folk. Which 
poses another problem: The party’s 
younger officials — and Ferrer, at 48, is by 
my reckoning toward the sunset end of 
this spectrum — have to assert themselves. 
With Messinger’s defeat, a whole genera- 
tion whose thinking has dominated New 
York liberalism for nearly 30 years is leav- 
ing with her. How much longer do people 
like Charlie Rangel and David Dinkins, 
who looked so small and bitter on Elec- 
tion Night, think they can call the shots? 
Many Manhattan members of the State 
Assembly have been there for twenty 
years or more. The torch needs passing, 
while there’s any flicker left in it. ■ 
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Sherry- Leli m a n n 


One of the finest w, 


Best Wine Merchant 

“Our Choice for the city’s best wine 
shop is Sherry-Lehmann, the great 
emporium on Madison Avenue 
(at 61st St.). And that’s hardly 
because we regularly belly up to the 
counter and order cases of Tquem 
for our sons to inherit when they conic 
of age. Quite the contrary. We esteem 
Sherry-Lehmann precisely because hidden 
behind the intimidating array of precious 
bottles ... there lurks a friendly staff that would 


he world" - Zagat Survey 

be as happy to sell you an 
inexpensive Oregon Pinot Noir, 
and teach you something about 
it, as they would to walk some 
swell through a big-ticket 
purchase. Sherry-Lehmann’s 
all business, but they’re aware 
that their business is ultimately 
the slightly silly one of peddling 
beverages. And that, along with 
their terrific selection, wins them 
our nod. ” -New York Press 


Outstanding Red & White Burgundy Sale 


NO. RED BURGUNDY BOTTLE CASE 


4097 

BOURGOGNE ROUGE 199S 
Ambroise 

12.95 

155.40 

4054 

CHASSAGNE-MONTRACHET 
ROUGE 1995 J.N. Gagnard 

24.95 

299.40 

SO-423* CHASSAGNE-MONTRACHET ROUGE 



PREMIER CRU 1995 Pilot 

25.95 

287.40 

50-418* VOSNE-ROMANEE US BARRAUX 



1995 Misset 

25.95 

511.40 

767 

BEAUNE CENT VIGNES 1995 
Rene Monnier 

2S.95 

511.40 

97 

BEAUNE MONTREVENOTS 
1995 Mussy 

24.95 

299.40 

230 

BOUROGNE ROUGE 1995 
Leroy 

16.95 

205.40 

933 

CHASSAGNE-MONTRACHET 
ROUGE 1995 PillOt 

19.95 

259.40 

1120 

CHOREY-LES-BEAUNE 1995 
Dubois 

18.95 

227.40 

1096 

FIXIN 1995 

Domaine Michel Noellat 

14.95 

179.40 

1109 

GEVREY-CHAMBERTIN 1995 
laboure-Roi 

17.95 

215.40 

301 

HAUTES-COTES DE BEAUNE 
1995 F&D Clair 

14.95 

179.40 

318 

HAUTES-COTES DE NUITS 
1995 M. Gros 

15.95 

191.40 

1199 

MERCUREY ROUGE 1995 
Chat de Chamirey 

14.95 

179.40 

395 

MEURSAULT ROUGE CLOS 
DE LA BARONNE 1995 
Laboure-Roi 

15.95 

167.40 

7054 

MEURSAULT ROUGE CLOS 
MAZERAY 1995 PRIEUR 

25.50 

282.00 

1131 

MOREY ST.-DENIS 1995 
Michel Noellat 

16.95 

205.40 

1123 

POMMARD 1995 Laboure-Roi 

17.50 

210.00 

7103 

POMMARD US VIGNOTS 
1995 Domaine Monnier 

28.95 

547.40 

460 

RULLY ROUGE 1995 
Chat de Rully 

15.95 

167.40 

7009 

SAVIGNY-LES-BEAUNE GRANDS 
LIARDS 1995 Simon Bize 

25.95 

287.40 

842 

VOLNAY 1995 Fernand Pilot 

21.95 

265.40 

7057 

VOSNE-ROMANEE PREMIER 
CRU 1995 Guy Girardin 

25.95 

511.40 


NO. WHITE BURGUNDY BOTTLE CASE 


4431 

MACON-VILLAGES 1996 
G. Duboeuf 

7.49 

89.88 

4417 

POUILLY-FUISSE 1996 
G. Duboeuf 

15.95 

167.40 

911 

POUILLY-FUISSE 1996 
Louis Jadot 

17.95 

215.40 

7062 

POUILLY-FUISSE 1996 
Laboure-Roi 

12.95 

155.40 

4432 

ST.-VERAN 1996 G. Duboeuf 

8.49 

101.88 

4008 

CHABLIS 1995 
Domaine William Fevre 

14.95 

179.40 

323 

CHABLIS MONTEE DE 




TONNERRE 1995 William Fevrel6.95 

205.40 

485 

CHABLIS MONTH AINS 
1995 William Fevre 

16.49 

197.88 

SO -316' 

CHASSAGNE-MONTRACHET 




1995 Bachelet 

25.95 

511.40 

SO-448" MEURSAULT 1995 l. Latour 
S0-310’MEURSAULT CHEVALIERS 1995 

26.95 

525.40 


R. Monnier 

27.95 

555.40 

50-480* MEURSAULT LIMOZIN 1995 




Caillot 

26.95 

525.40 

688 

PULIGNY-MONTRACHET 1995 
Bouchard 

24.95 

299.40 

SO 318* PULIGNY-MONTRACHET 1995 




Jean Pillot 

29.95 

559.40 

50-314' 

1 PULIGNY-MONTRACHET 




GRANDS CHAMPS 1995 
Bachelet 

28.95 

547.40 

1179 

BOURGOGNE BLANC 1994 
Matrot 

12.95 

155.40 

607 

CHABLIS LES CLOS 1994 
William Fevre 

28.50 

542.00 

204 

MERCUREY BLANC 1994 
Chat Chamirey 

14.95 

179.40 

4059 

MEURSAULT 1994 Laboure-Roi 17.59 

211.08 

1164 

MEURSAULT 1994 Matrot 

24.95 

299.40 

1097 

PERNAND-VERGELESSES 
BLANC 1994 Guyon 

19.95 

259.40 

1194 

PULIGNY-MONTRACHET 
1994 Fernand Pillot 

21.95 

265.40 


■-SO" Items are resting In our temperature- 
controlled warehouse and are available for 
immediate delivery, if vou prefer to pick up 
"SO" items at our shop, please allow 24 hours. 


BOYER BRUT Blanc de Blancs 


Boyer Brut is an 
excellent dry 
sparkling wine of 

high heritage from 
some of the better 
vineyard soil of 
France. It is ideal 
for those who want 
a distinguished 
sparkling wine that 
is dry and pleasing 
to your palate as well as your pocketbook. 

On sale $11381 



1 Comev S' Barrow Peche 

Sparkling Pee 

i cites On Sale 

’e are delighted that 
London’s famed Corney 
S' Barrow has been kind 
enough to share with 
5herry-Lehmann this 
special French-bottled 
Peche Cuvee. You will be 
ielighted by its delicate 
ilance and semi-dry, 
ors. (4026) 

1131 s 
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THE BOTTOM 



Since 1981 , the bankers at Dillon Read have fattened up 

on more turnovers than Pillsbury. Talk about dough, boy. 


I T S STARTING TO LOOK AS IF THE 
world will soon be dominated by a 
dozen banking behemoths, provid- 
ing everything from high-tech de- 
rivatives to car loans and comer 
ATMs. And those hoping to survive 
natural selection have been consol- 
idating like crazy. 

Wall Street’s last independent houses 
are being snaffled up for top dollar, 
making their owners — often the firms’ 
senior managers — even more fabulously 
wealthy than before. This year’s frantic 
round of mergers has claimed not only 
well-known names like Sa- 
lomon Brothers and Dean 
Witter but also smaller spe- 
cialty firms — “boutiques” like 
Robertson Stephens, Mont- 
gomery Securities, Furman 
Selz, and Alex. Brown. 

One recent seller stands 
out. For the better part of this 
century, Dillon, Read & Co. 
was one of four white-shoe se- 
curities firms dominating the 
Street. Treasury secretaries 
Nicholas Brady and C. Dou- 
glas Dillon, and the country’s 
first Defense secretary, James 
Forrestal, were all Dillon 
Read alumni. Perhaps what’s 
most remarkable about its 
takeover by the Swiss Bank 
Corporation this past summer 
is that it’s the sixth time in a 
decade and a half that Dillon 
Read has changed hands, 
making its partners very, very 
rich. Repeatedly. 

Three times since 1981, when the Dil- 
lon family sold out to the Bechtel con- 
struction group for $25 million, through 
its recent sale to Swiss Bank Corp for 
$600 million, Dillon’s managing direc- 
tors have bought the firm back from 
outsiders at bargain-basement prices, 
only to sell to new investors at a healthy 
premium. As a force on Wall Street, Dil- 
lon may have failed to keep pace with 
Morgan Stanley and First Boston. But 
none can rival it for giving its sharehold- 
ers a return on their equity. 

All this with little fanfare. Privately 


held Dillon has never divulged just how 
well it has done. 

THE MAN WHO CHOREOGRAPHED THIS RE- 
markable series of flips is its now-retired 
chairman, John Birkelund. Birkelund was 
brought in soon after Bechtel bought the 
Firm in 1981, to help Brady. A venture 
capitalist who had made a name for him- 
self taking public hot new companies like 
Federal Express and Tandem Computers, 
Birkelund ran New Court Securities, a 
money-management firm established by 
Britain’s Rothschilds, for 21 years until 



Opportunity knocks . . . and knocks . . . and knocks: Retired Dillon Read 
chairman John Birkelund always knew how to seize the day. 


he was Fired. “He forgot who owned the 
Firm,” says one colleague. A forceful per- 
sonality — even friends describe his siz- 
able ego — Birkelund was 50 and, says the 
colleague, “he had something to prove.” 
By the time Birkelund took over as 
president, Dillon Read — one of the “spe- 
cial bracket” firms that had controlled 
corporate underwriting right up through 
the seventies, the bank that had created 
conglomerates like Chrysler and Good- 
year Tire and Financed the Civil War, the 
construction of the IRT, and the Tribor- 
ough Bridge — was in big trouble. The im- 


mediate cause was heavy trading losses 
sustained in the late seventies. But Dillon 
Read had been in a slow decline for years. 
Under Brady, a consummate “relation- 
ship” investment banker who shunned 
lesser parts of the business like selling 
and trading stock, Dillon had been over- 
taken by the likes of Merrill Lynch, Gold- 
man Sachs, and Salomon Brothers. 

Birkelund set about limiting Dillon’s 
exposure to major risk while sharpening 
the stodgy Firm’s entrepreneurial edge. 
But within two years of his arrival, Bech- 
tel was making noises about selling Dil- 
lon. Birkelund saw a chance for 
Dillon’s partners, with a 20 per- 
cent stake in the Firm, to gain 
control. They anted up some 
$17 million of their own (bor- 
rowed) money in March 1983 
to buy back half of Bechtel’s 
holdings, paying book value. In 
February 1986, Dillon bought 
back Bechtel’s remaining stake 
for another $25 million, paid 
for out of the Firm’s capital. 

Within six months, Dillon 
sold itself again, to the giant 
Travelers Group Inc. Some 
partners felt betrayed. To sell 
control after having just re- 
gained it “would seem silly,” 
Birkelund conceded at the 
time, “but it’s not.” Certainly 
not with a sale price of $157.5 
million, or 2.8 times Dillon’s 
book value. And the deal had 
extras: a $20 million pool to 
be paid out to bankers who 
stayed on for three years, and 
an understanding that Dillon would op- 
erate autonomously. After the bills were 
paid, Dillon’s 35 partners divided more 
than $100 million. 

A similar opportunity presented itself 
in 1991, when Wall Street had fallen on 
hard times and the Travelers Group suf- 
fered heavy losses. Fearing Travelers 
would try to sell Dillon to a rival, Birke- 
lund quietly approached potential friend- 
ly investors in Japan and Europe. Some 
partners favored a merger with S.G. War- 
burg, then still an independent UK bank. 
But Birkelund settled on Warburg rival 
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Barings, which was prepared to accept a 
minority stake in Dillon and pay hand- 
somely for it — $78 million, though only 
$26 million of that would go toward a 
voting stake in the firm. To buy their 60 
percent stake, the Dillon partners paid on- 
ly $39 million — much of it in the form of 
deferred pay owed them by Travelers. 

“Birkelund was planning his exit strat- 
egy carefully,” says a London banker who 
followed the negotiations. “When he 
bought from Travelers, he fully intended 
to resell the firm five to seven years later. 
Barings was part of that plan.” 

The buyout was presented to Travelers 
as a done deal, with an implied threat: 
Travelers would sell them back their 
company at book value, $ 1 1 7 million, or 
it “would be left with nothing but a lease 
on a building and a few machines,” one 
partner says. “There was a little panic, 
but in the end they agreed.” 

Then Dillon got lucky. In (anuary 
1995, Barings self-destructed over rogue 
trader Nick Leeson’s infamous billion- 
dollar trading loss. Overnight, Barings 
had a new parent, the Dutch bank 1NG. 

Again, Birkelund saw opportunity. 
Wall Street was humming: rivals were in- 
terested in firms like Dillon Read. Argu- 
ing that the succession amounted to a 
change of control under the terms of the 
1991 deal, Birkelund demanded that 
ING sell. The Dutch reluctantly agreed 
to sell back 1 5 percent of their 40 per- 
cent holding — at book value, for $30.8 
million — and granted the Dillon partners 
an option to buy the rest by )une 30, 
1997. The move was pivotal: had ING 
held on to the full 40 percent, it would 
have been difficult for Dillon’s partners 
to negotiate with anyone else. 

Last March, with ING pressing to buy 
the firm, Birkelund — now Dillon chair- 
man, having passed the chief executive 
title to Fritz Hobbs the year before — did 
just that, calling Tom Wyman, the for- 
mer CBS chief executive who had run 
Warburg’s U.S. operation, to see if Swiss 
Bank might be interested in Dillon. 

SBC chief executive Marcel Ospel flew 
to New York; the deal was wrapped up 
within several weeks. Meanwhile, Dillon 
had continued talking to ING, which had 
agreed to Birkelund’s price of $600 mil- 
lion but was insisting that Hobbs step 
aside. The Swiss, anxious to get the deal 
done, were happy to name Hobbs head of 
global investment banking. Birkelund 
was thus able to protect Hobbs (who was 
essentially having his firm sold out 
from under him) and present the 
SBC sale to the rest of the management 
committee — David Niemiec and Francois 
de Saint (continued on page 128) 
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When he worked f er Bush and Reagan, 
his contempt for newsmen knew no bounds. 
New he’s creating Murdoch’s Fox News in his 
own fierce, vindictive, liberal-hating image. 

BY DAVID BROCK 
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NDER A HUGE WHITE TENT PITCHED ACROSS WEST 

48th Street, just outside the Fox News Chan- 
nel’s gleaming street-front studios, about 400 
of the city’s political and media elite gathered 
on October 29 to celebrate the New York de- 
but of the newest entry in the 24-hour-cable-news wars, the lat- 
est frontier in Rupert Murdoch’s immense media-and-entertain- 
ment empire. After a bruising battle with the city’s biggest cable 
operator, Time Warner, and a $400 million infusion from Mur- 
doch’s News Corporation, Fox had finally unveiled its marquee 



FOX AND THE HOUND tiles (right) with Rupert Mur- 
doch on the way to announce tiles’s hiring as chairman of Fox 
News Network. He just signed a new, three-year contract. 


lineup of Brit Hume and Cath- 
erine Crier here just a month 
before. As Martha Stewart, 

Geraldo Rivera, and Connie 
Chung nibbled on hors 
d’oeuvre from Balducci’s and 
sipped “New York martinis” 
passed by white-gloved but- 
lers, all eyes were on the high- 
ly animated, tanklike figure 
who dominated the festivities 
that evening — Roger Ailes, the 
former GOP pit-bull political 
consultant who has reinvented 
himself as the hard-charging 
chairman of Fox News. 

Rupert Murdoch — whose 
conglomerate Ailes once de- 
rided as “a bunch of drunk 
Australians” — delivered a 

warm toast to his top news ex- 
ecutive and then introduced a 
videotaped salute from Mayor 
Rudy Giuliani, an Ailes pal 
and former client who was 
busy across town debating Ruth Messin- 
ger. For a rare moment, Ailes, an insom- 
niac and self-described paranoid, looked 
almost serene. 

But in a bit of symbolism that no one 
could miss, the klieg lights set up to beam 
the Fox News Channel logo into the sky 
were aimed not at the 45-story News 
Corp. building behind the tent but across 
Sixth Avenue at 30 Rockefeller Center, the 
headquarters of NBC, which owns Fox’s 
arch-rival, MSNBC, and whose employ 
Ailes left last year after a nasty falling-out. 

THOUGH THE NEW ROGER AILES IS WEAR- 
ing a press badge, if one pokes around a 
bit, the old Roger Ailes, the man who re- 
tired as the Dark Prince of right-wing at- 
tack politics, is still lurking, doing what 
he does — or thinks he does — best: spin- 
ning. The difference is that now he’s his 
own client. 

He may be embarking on the most am- 
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bitious chapter in his ambitious career, 
but Ailes, 57, doesn’t want to talk about 
it. In recent weeks, he insists, he’s 
“turned down Tina” at The New Yorker 
and put off Vanity Fair. And New York is 
not a favored venue. Unable to resist pok- 
ing his bald pate in the doorway as I in- 
terviewed his flack at Fox, Ailes said that 
no one gets good press from New York. 
He paused, his deep-set eyes came alive, 
and he boomed before disappearing: “Ex- 
cept Ruth Messinger!” 

Over the next few weeks, Ailes shifted 
into campaign mode, practicing the kind 
of guerrilla warfare he perfected in his 30 
years as a political operative. Suspicious 
that a colleague was talking to me, Ailes 
telephoned him and yelled, “You better 
spend a week back-spinning this.” Over 
at NBC, senior management quickly 
clammed up following calls from Ailes’s 
tough-talking lawyer. “I’m frightened 
right now,” said a former Fox employee. 


noting the vast array of powerful connec- 
tions Ailes maintains throughout the po- 
litical and media worlds. “I’ve been told 
that if Ailes figures out I talked to you, 
he’ll hunt me down and kill me.” 
Negotiating the ground rules for an off- 
the-record meeting, Ailes came on like an 

Edward G. Robinson character in a B 
movie. “Three people in the world hate 
me,” he blustered. “You’re not going to 
get to them, and everyone else is too 
scared. . . . Take your best shot at me, and 
I’ll have the rest of my life to go after you.” 

it’s STRANGE BEHAVIOR FROM A NEWSMAN, 
the kind of posturing that, from the mo- 
ment Ailes shaved his beard and plunged 
into the TV-news business four years ago 
as head of CNBC, scared news profes- 
sionals both inside and outside 
the network. How, they won- 
dered, could a man who’d 
spent three decades tutoring 
GOP politicians like Richard 
Nixon, Ronald Reagan, 
George Bush, A1 D’Amato, 
and Rudy Giuliani on how to 
manipulate the press, who 
called Bill Clinton a “hippie 
president” and bashed re- 
porters like CBS’s Dan Rather 
and CNN’s Bernard Shaw as 
liberal stooges, credibly rein- 
vent himself as a newsman ? 

“There was a time in televi- 
sion when that would have 
been unthinkable,” says Wash- 
ington Post media reporter 
Howard Kurtz. “What would 
Roger Ailes say if James 
Carville was anointed presi- 
dent of CBS News?” 

But Roger Ailes is a news- 
man with a pronounced dis- 
dain for newsmen, and Fox 
News is being promoted as an anti-net- 
work, a news channel designed to appeal 
to people — from disaffected Gen-Xers to 
Limbaugh’s dittoheads — who don’t trust 
the Big Three news divisions. “Roger sees 
the networks as genuinely left-wing and 
full of rotten people,” says Ailes’s friend 
John LeBoutillier, the former Long Island 
GOP congressman and author of Har- 
vard Hates America. The channel’s 
catchy ad campaign, “Trial by Jury, Not 
by Media,” shows a giant news micro- 
phone in the shape of a noose. “Ailes was 
always doing polls on the media,” says 
former Fox producer Emily Rooney. “He 
wants to tap into that anger, the shout- 
ing-at-your-TV types.” 

But as Ailes struggles to build a news 
division from scratch at a network most 
viewers identify with football. The Simp- 
sons, and The X-Files, he seems tom be- 
tween his old calling, manipulating public 
opinion, and the purpose of a news chan- 

Photograph by Richard Drcw/AP/Widc World. 
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nel, objectively reporting the news. 

When Time Warner refused to carry 
the new Fox Channel in New York, 
Ailes — who was a strategist for Giuliani’s 
mayoral bid in 1 989 and remains a close 
friend — sprang into action. As soon as 
Time Warner announced that “they were 
screwing us,” says one senior Fox execu- 
tive, “Rupert called Roger, and within an 
hour and a half, Roger was having pizza 
at Gracie Mansion.” 

Giuliani gamely intervened on Ailes’s 
behalf, pledging to broadcast Fox on one 
of the city-owned public-interest cable 
channels. Though a court eventually 
nixed that plan, support from City Hall 
bolstered Fox’s position in the battle. 

Ailes showed his appreciation: While 
presiding over the news organization, a 
senior Fox staff member says, 
he regularly dispensed political 
advice to the mayor’s re-elec- 
tion campaign this year. (A 
spokesman for Giuliani de- 
clined to comment. Ailes says 
he is not “advising” Giuliani 
but acknowledges that he is in 
regular contact with him.) 

ULTIMATELY, AILES WILL NEED 
more than fierce political skills 
to get his fledgling network off 
the ground. Murdoch, an out- 
spoken conservative who 
loathes Ted Turner, has long 
dreamed of having his own 
news network, a rival to CNN. 

But Fox, in its present incarna- 
tion, poses scant competition. 

Many of its anchors and re- 
porters are rookies, while vet- 
eran journalists are jumping 
ship. Its prime-time cable line- 
up is seen in an average of only 
24,000 homes nationwide — 
enough, perhaps, to Fill a basketball arena. 
(By contrast, MSNBC reaches 99,000 
households: CNN, 788,000.) 

Still, no one is prepared to write off 
Ailes’s ambitious experiment just yet. 
“There’s something in Roger’s makeup,” 
says one former NBC colleague, “that 
makes him outwork everyone else and 
win.” Even his friends note his consum- 
ing. sometimes destructive drive. “He has 
some demons haunting him,” says Chris 
Matthews, whom Ailes hired to host a 
talk show at CNBC. “He’s very angry, like 
a twister.” 

GROWING UP IN THE SMALL FACTORY TOWN 
of Warren, Ohio, Roger Ailes learned to 
fight early on. A frail child who suffered 
from hemophilia, he returned home from 
school one day bloodied and beaten after 
a playground brawl. Ailes’s father, a fore- 
man at an Ohio factory, “took him aside 
and told him, That can never happen 

Photograph by Ron Edmunds/AP/Wide World. 


again,” says Jon Kraushar, Ailes’s long- 
time partner in political consulting. It 
was the only time in Ailes’s life that he 
saw his father cry. At Ohio University, 
Ailes enrolled in Air Force ROTC with 
aspirations of becoming a fighter pilot. 
He scored well on a preliminary exam, 
but the authorities discovered his medical 
condition and disqualified him. 

A disappointed Ailes turned to his sec- 
ond love, theater. A talented actor, he per- 
formed in a variety of dramatic produc- 
tions on campus and earned a degree in 
fine arts, paying his way by working as a 
radio disc jockey. He ended up as a prop 
boy on The Mike Douglas Show, then 
based in Cleveland. By the time he was 
25, he had risen to executive producer. 

It was on the Douglas set in the mid- 


sixties that Ailes met Richard Nixon, by 
then a widely reviled loser attempting a 
last-ditch political comeback. Nixon’s re- 
sentment of the cultural elite resonated 
with Ailes, as it would bind him years 
later to Rupert Murdoch. Ailes never for- 
got the stories his father told of being 
talked down to by corporate executives 
at the plant, and in hitching himself to 
Nixon he saw the possibility of reversing 
the power equation. Nixon — convinced 
the press was out to get him in order to 
avenge Alger Hiss and worried that he 
could never get elected in the age of tele- 
vision — was intrigued by Ailes’s facility 
with the medium. 

The allure of politics made Ailes the on- 
ly known person to leave his wife, a col- 
lege sweetheart who stayed behind in 
Cleveland, for Richard Nixon. The race 
was chronicled in (oe McGinniss’s classic 
The Selling of the President 1 968, which 
accused Nixon’s men of using TV to pack- 


age a false image of a warm and fuzzy 
candidate, “like a car or a can of peas.” 
The book put Ailes on the map in the 
world of political consultants, but back in 
Ohio, his mother, who had raised him in a 
strict evangelical Protestant sect, was ap- 
palled to read the word “fuck” coming 
from her son’s lips. Ailes spun her, saying 
that he was suing McGinniss for fabricat- 
ing the dialogue. 

A iles went on to work at 
the Nixon White House, 
but his relationship with 
the president’s inner circle 
soon cooled, and Water- 
gate dealt his career a further setback. 
Over the next few years, Ailes toiled in 
the political wilderness as a speech coach 
for business executives and 
moonlighted as an Off Broad- 
way producer. He ran a few 
political races in the late sev- 
enties before returning to TV 
in 1981 as executive producer 
of Tom Snyder’s Tomorrow: 
Coast to Coast. Brought in 
when the hugely successful 
show was expanding from an 
hour to 90 minutes, Ailes shift- 
ed the focus away from serious 
interviews, junking it up with 
rock bands, T&A segments, 
and “Tom talking to Nancy Fri- 
day about orgasms,” says one 
ex-producer. 

Ratings plummeted. In 
1982, the show was replaced 
by Late Night With David Let- 
terman, and Snyder, once one 
of NBC's biggest stars, never 
fully recovered. Ailes was 
more resilient. 

By 1981, the Reagan Revo- 
lution had dawned, and his 
ability to craft appeals to Nixon’s disaf- 
fected cultural conservatives was to prove 
invaluable. Working first out of his home 
in Hell’s Kitchen and then in a swank of- 
fice on Park Avenue South with his sec- 
ond wife, Norma, a television producer, 
Ailes rose to become the country’s pre- 
eminent GOP political consultant. He 
spoke the language of the Reagan Demo- 
crats, the construction workers and house- 
wives featured in his widely imitated ads. 
“When you were in a campaign against 
him, you did not blink,” says Democratic 
political consultant Bob Squier. 

Still, he was never really a Reagan in- 
sider, and it wasn’t until George Bush 
came along that Ailes — a handler with a 
knack for presenting himself as a peer — 
finally found his horse. “Roger smoked 
out the fact that Bush was surrounded by 
bland, upper-class, middlebrow, tennis- 
playing second-raters,” says a former 
Bush adviser. “Roger would tell Bush, 
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‘You can’t wear a short-sleeve shirt — 
you’ll look like a fucking faggot.’ Teacups 
dropped. But Bush liked Roger’s act.” 
(An Ailes spokesman denies that Ailes 
used the term faggot and claims that 
once, when the president was “flapping 
his arms,” Ailes remarked that he resem- 
bled a “mythological fairy.”) 

His relationship with Bush was ce- 
mented after he helped the vice-presi- 
dent turn a hostile interview with Dan 
Rather over Iran -contra into a knockout 
victory. Ailes prepped Bush to equate his 
mistakes in Iran -contra with the voluble 
anchor’s famous tantrum on a CBS set. 
(Regaling his Fox News staff with cam- 
paign war stories one day, Ailes told 
them that the issue he had been most 
concerned with in ’88 was not Iran -con- 
tra but )ennifer Fitzgerald, a 
State Department employee 
rumored to be Bush’s girl- 
friend. “Once I got a look at 
her, I was worried they’d get 
hold of a photograph,” Ailes 
cackled.) 

Under the direction of Ailes 
and the late Lee Atwater, the 
Bush campaign — the dirtiest 
in recent memory — ques- 
tioned Democrat Michael 
Dukakis’s patriotism, tarred 
him as unfit to be commander 
in chief, and introduced Willie 
Horton into American poli- 
tics. With his zeal for victory 
at any cost, Ailes helped Bush 
become the first sitting vice- 
president since Martin Van 
Buren to win the top job. But 
the victory came at a price. 

“He took on the role of . . . at- 
tack dog,” says Bush’s former 
pollster Robert Teeter. “Half 
the time, Dukakis was answer- 
ing Roger.” 

In future races, the infamous Ailes 
himself became an issue, and his subse- 
quent clients suffered a string of defeats. 
The final slap came when, according to 
Bush Commerce secretary Robert Mos- 
bacher, Ailes was “frozen out” of the 
Bush campaign as it geared up for 1992. 
Preempting the humiliating story, Ailes 
announced he was renouncing his politi- 
cal career and returning to television. 

O NE EVENING A FEW MONTHS 
before, he had run into 
Rush Limbaugh at ‘21.’ 
Limbaugh’s radio show had 
established him as a politi- 
cal powerhouse, and Ailes convinced 
Limbaugh that a syndicated television 
show was the obvious progression. The 
two quickly became friends. Limbaugh 
tells the story of the time Ailes took him 
to dinner at the White House with 
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George and Barbara Bush. “These people 
don’t know how to eatl” Ailes told Lim- 
baugh, insisting that the pair stop off for 
a snack before dinner across the street 
from the White House. 

Ailes became executive producer of 
Limbaugh’s late-night talk show, which 
initially drew strong ratings but had trou- 
ble landing desirable time slots in several 
important markets. Ailes bailed out of the 
show. A frustrated Limbaugh followed 
soon after. 

In the early nineties, NBC president 
Bob Wright was looking for someone to 
take over CNBC, the cable business- 
news network spawned by NBC in 
1989. A friend recommended Ailes, 
who promptly flew to Nantucket and 
convinced Jack Welch, chairman of 


NBC owner General Electric, that he 
was just the programmer Welch was 
looking for. 

At NBC, the entrepreneurial Ailes set 
out to prove he could build a successful 
franchise within the constraints of cor- 
porate culture. In just two years, he 
helped transform CNBC from a ragtag 
network into the No. 1 financial-news 
network in the country. A talented mar- 
keter, he personally coined “First in busi- 
ness, first in talk,” CNBC’s tag line. Dur- 
ing his tenure, ad sales doubled, ratings 
tripled, and the asset value of the chan- 
nel soared from about $400 million to 
more than $1 billion. 

While at CNBC, Ailes worked hard and 
tried to dispel the tabloid image he had 
picked up while he working at Tomorrow. 
Ailes caused a small uproar when he can- 
celed the popular sex-advice show Real 
Personal, citing propriety. But one CNBC 
executive remembers, laughing, “When 


Marilyn Chambers was on Real Personal, 
[Ailes] wanted to meet her. He told her 
he’d seen all of her movies. There was a 
kind of built-in hypocrisy.” 

AILES’S SUCCESS WAS WIDELY NOTED 
throughout the industry. For a time, some 
even touted him as a future president of 
NBC. But the kudos proved short-lived. 
Inside NBC, questions were raised about 
his willingness to utilize his position to 
punish his enemies. “[Ailes would say,] 
‘Did somebody say something bad about 
me, GE, or CNBC? Let’s do a story on 
them, let’s get them back,’ ” one former 
CNBC news manager remembers. Such 
reports never aired. “A reporter would be 
assigned, and in a few days Roger would 
usually forget about it.” (Ailes denies any 
such comments.) 

Within months of arriving 
at CNBC, Ailes had turned his 
attention to creating America’s 
Talking, a new cable channel 
that he vowed would become 
another MTV or ESPN. 
Though he launched it in 
record time, creating fourteen 
hours of original program- 
ming “out of my head,” the 
channel was viewed as a 
cheesy flop. 

The new shows on Ameri- 
ca’s Talking reflected Ailes’s 
“homespun woman-by-the- 
hearth, man-baling-hay mid- 
western rugged individual- 
ism,” says one former produc- 
er. They included Bugged!, in 
which a film crew did man-on- 
the-street interviews to find 
out what was “bugging” peo- 
ple; Pork, a call-in show about 
government waste and fraud; 
and Am 1 Nuts?, with thera- 
pists dispensing advice. “When he had a 
blank canvas to create fourteen new 
shows, none of them worked,” says one 
former CNBC executive. 

Seasoned CNBC programmers say 
Ailes shut them out of America’s Talking, 
choosing instead to bring in from retire- 
ment his closest friend, Chet Collier, who 
had hired Ailes on The Mike Douglas 
Show in the sixties. Another close confi- 
dante was the capable Elizabeth Tilson, 
CNBC’s 33-year-old director of daytime 
programming, who occupied the top slot 
at America’s Talking. Ailes seemed “infat- 
uated” with the Marilyn Monroe look- 
alike, a former CNBC executive said. 
Tilson moved into a large comer office, 
and she and Ailes met frequently for 
lunch in a conference room that connect- 
ed her office to his. 

In 1995, Ailes and Norma divorced 
after fourteen years. (They had been 
separated since 1992.) Single again, 

Photograph by APAVidc World. 



AMONG FRIENDS With A1 D’Amato at a D.C. party. Ailes 
maintains close ties with several former clients. Sources 
claim he advised Rudy Giuliani during the recent election. 
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with a taste for dinners at Le Cirque, he 
“had a lot of the Upper East Side ladies 
after him,” says his pal E. Jean Carroll, 
an Elle magazine columnist who hosted 
a pithy advice show on America’s Talk- 
ing. “I bet he’s good in bed. He loves 
pleasure.” This spring, Ailes and Beth 
Tilson announced their engagement. 
Ailes has said their relationship was 
strictly professional while they were 
working together. 

B y mid-1995, as America’s 
Talking began to falter, 
Ailes seemed to unravel, 
too. There’s a reason Ailes 
and Nixon bonded from the 
start, says one former CNBC executive: 
“Roger doesn’t trust anybody. Everyone is 
out to screw [him].” In one 
staff meeting, recalls an eye- 
witness, jaws dropped as Ailes 
cruelly lashed out at Andy 
Friendly, the son of legendary 
CBS News president Fred 
Friendly, whose loyalty he had 
begun to suspect: “ ‘You know, 

Andy, there is nothing I or any- 
body in this room can do to 
make up for the fact that your 
father didn’t love you.’ ” (Ailes 
strongly denies that this inci- 
dent ever occurred.) 

The tension in the executive 
offices boiled over when, in an 
ugly clash, David Zaslav, 

CNBC’s chief of affiliate sales, 
had the temerity to dispute 
Ailes’s rosy projections for the 
network. At a company dinner 
in September 1995, according 
to someone who was present, 

Ailes announced to a group of 
loyalists, “Let’s kill the S.O.B.” 

As it turned out, it was Ailes 
who would lose the subsequent battle. In 
November, Zaslav was promoted, and in 
effect, Ailes lost operational control of 
CNBC. In December, when NBC an- 
nounced a deal with Microsoft to launch 
MSNBC, using the subscriber base of the 
now-defunct America’s Talking, Ailes was 
given no role. He announced his resigna- 
tion in January; sources within the compa- 
ny say that though he retained the support 
of GE chairman Jack Welch, others at 
NBC, wearying of his combativeness, were 
happy to see him go. Once again, Ailes was 
on his own. But he apparently had an exit 
strategy in the works. A few days later, he 
was appointed chairman of Murdoch’s Fox 
News. In an extraordinary vote of confi- 
dence, 80 CNBC employees followed him 
across the river from Fort Lee to the new 
network’s Sixth Avenue headquarters. 

RUPERT MURDOCH HAD LONG BEEN TRYING 

to establish a national news presence in 


America, to complement his global me- 
dia and entertainment holdings. Three 
previous Fox News presidents had tried 
and failed to launch a newsmagazine or 
Sunday-morning talk show under Fox’s 
auspices. By 1996, the need grew urgent, 
as a number of high-profile stations de- 
fected from CBS to Fox. Ailes, who had 
met Murdoch while working as a consul- 
tant to Fox’s A Current Affair, proposed 
launching a cable news channel that 
could provide news to the Fox affiliates 
while making Murdoch a player in the 
24-hour-news wars. 

Early on, Murdoch envisioned his new 
network as a conservative CNN. But li- 
censing arrangements with the Fox affili- 
ates required News Corp. to present them 
with unbiased news. “If we come off as 


shills, we die,” admits Tony Snow, a Sun- 
day Fox anchor. 

Though Ailes, with his knack for tag 
lines, subsequently adopted “fair and 
balanced” as Fox’s credo, the network’s 
rightward tilt is unmistakable. Fox’s ma- 
jor on-air news personalities are conser- 
vative. So are the vast majority of its 30 
or so on-air contributors. There isn’t a 
strong liberal voice in the bunch. Even 
the recently signed National Public Ra- 
dio reporter Mara Liasson, touted as the 
house liberal, told Ailes she was a Re- 
publican before she was hired, accord- 
ing to one Fox insider. (Liasson declined 
to comment.) 

Talk segments often proceed from a 
conservative premise, and the network’s 
panels tilt heavily to the right. A recent 
segment on President Clinton’s commis- 
sion on race relations asked, “Will Clin- 
ton’s focus on race make existing prob- 
lems worse?” The ensuing debate pitted 


three well-known conservative pundits 
against a sole liberal. Bill Tatum of the 
Amsterdam News. There are regular seg- 
ments around the theme of “political cor- 
rectness,” as in “Has p.c. changed our 
view of the Founding Fathers?” Fox is al- 
so big on charts and polls. One recent of- 
fering asked viewers who was more likely 
to cheat at cards, Clinton or Gore. (Clin- 
ton led, 52 to 40.) 

Kim Hume, an ABC News veteran who 
now runs Fox’s Washington bureau with 
her husband, Brit, explains the channel’s 
news philosophy this way: “In the D.C. 
bureau [at ABC], we always had to wor- 
ry what the lead story would be [the next 
day] in the New York Times, and God 
forbid if we didn’t have that story. Now 
[we] don’t care if we have that story.” 
Stories favored by the jour- 
nalistic Establishment, Kim 
Hume says, are “all mushy, 
like aids, or all silly, like Head 
Start. They want to give pub- 
licity to people they think are 
doing good.” 

Fox prefers to focus on peo- 
ple who are doing bad — espe- 
cially if they’re Democrats, or 
environmentalists, a particu- 
lar Murdoch peeve. The Clin- 
ton scandals hold a prominent 
place in its news lineup. Fox 
was the only network to carry 
GOP senator Fred Thomp- 
son’s campaign-finance hear- 
ings live, gavel to gavel, even 
though the channel took a hit 
in the ratings. “They pounded 
away on Filegate,” says Emily 
Rooney. “There was no origi- 
nal reporting, but there was a 
determination to cover it.” Jed 
Duvall, a veteran ABC re- 
porter who spent a year at Fox 
before leaving this summer, recalls, “I’ll 
never forget the morning that one pro- 
ducer came up to me, and, rubbing her 
hands like Uriah Heep, said, ‘Let’s have 
something on Whitewater today.’ That 
sort of thing doesn’t happen in profes- 
sional news organizations.” 

In fact, Fox often seems to blithely dis- 
regard journalistic conventions that gov- 
ern established news organizations. The 
line between neutral news anchor and 
opinionmeister is blurry. Before the No- 
vember elections, anchor Tony Snow 
wrote an article for the Republican Na- 
tional Committee’s magazine. Rising Tide, 
endorsing Bob Dole, prompting com- 
plaints from the White House, which 
sends guests to the Sunday news program 
he hosts. “There’s no one here to say, 
‘This is how Edward R. Murrow did it,’ ” 
Snow notes. 

Hume, happily liberated from his days 
covering the (continued on page 129) 



IN LOVE AND WAR Ailes (with second wife Norma) 
left his first wife for a job with Nixon. He is currently engaged 
to Elizabeth Tilson, a former CNBC programming director. 
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Leafy palm trees, wanton women, 
cigars, and all the Cuba libres you ^ ■ 
can drink. Castro’s welcome mat is 

W- ' '' ■>* 

plenty tattered, but New Yorkers^^i ^ 
are storming his beaches in drovesjfe? 
Sure, a holiday in Havana is stifc^;_:f if 
illegal, but that isn’t stopping a lot 


^of people from partying like 
it’s 1959 Postcards from the edge. * 















TOBACCO ROAD: 

Che Guevara surrenders 
Havana's beachfront to 
tourists in rented 
vintage cars flashing 
hard currency. 




THE ONLY U.S. CITIZENS WHO ARE SUPPOSED 
to be buying drinks in Cuba these days 
are journalists, people visiting their mor- 


HEARTBREAK HOTEL: Sinatra and 
Churchill romped at the now-faded Naclonal. 
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FEW MORE BOMBS AND A YUPPIE S BOUND TO GET KILLED. THERE HAVE 


been eleven blasts in Havana since April, four in September alone, all 
targeting bars, restaurants, and hotels frequented by tourists. George, 
a Bear, Steams investment banker who has come to Cuba on the sly 
with a friend, is worried. “No one told me about the bombs. With my 
luck, I’ll get a piece of shrapnel in my ass and have to explain myself 
to some embassy attache. ‘Why are you in Cuba?’ he’ll ask me. 
‘Why?’ I’ll tell him, ‘Because I’m an idiot and listened to my drunk friend Gene, that’s 
why. Because it was closer than Beirut.’ ” ■ The taxi drivers in Havana say Fidel is be- 
hind the bombings — an excuse to crack down on troublemakers before the pope pays 
a visit in January. But Cuba experts can’t fathom why Castro would risk scaring away 


tourists whose hard currency has brought 
the island’s economy back from the brink. 
Fidel blames exiles in Miami. The exiles say 
the bombs are the First signs of a popular 
uprising against the 71 -year-old general. 

Gene is in fine spirits — mashed mint 
stuck in his teeth, breath stinking of rum 
and pigskin. Chicharrones is Spanish for 
pork rinds, he informs the room, building 
a vocabulary where, before, all he knew of 
the island was Castro, The Old Man and 
the Sea, Ricky Ricardo, and tu puta madre 
from his doorman at 30th and Park. 

He waves for another mojito — the 
drink for which La Bodeguita del Medio 
is famous, thanks to Hemingway. Gene 
points to where he has signed his name on 
the wall, just like Hemingway once did, 
just like everyone who comes to La B del 
M does, so that now most of the sur- 
rounding walls are covered in a roiling sea 
of scrawl. Americans are ingenious show- 
offs, however, and an indication of their 
growing presence in Cuba can be found in 
their freshly inked salutations on hard-to- 
reach wall space that 30 years’ worth of 
postrevolution vacationing Canadians, 
Italians, and Spaniards could not be both- 
ered to fill in. Gene is tall and lanky and 
has managed, by dangling off a stair rail- 
ing, to leave his mark. 

La B del M was bombed on Sep- 
tember 4 — a small blast that splintered ta- 
bles and erased a couple of thousand auto- 
graphs from the walls. “The only reason I 
let Gene drag me here is that it’s already 
been bombed,” says George. “I Figured 
they wouldn’t bomb the same place twice.” 

“Just admit that it’s a beautiful city,” 
Gene protests. “Just admit it.” 

George concedes the point: “It’s like the 
skeleton of the most beautiful woman you 
could imagine. In five years, Havana could 
be the most gorgeous place in the world. 
But right now it’s all bone, no flesh.” 


tally sick relatives, and those on missions 
of sufficient cultural, religious, or profes- 
sional gravitas to merit a travel license 
from the U.S. Treasury Department’s Of- 
fice of Foreign Assets Control (ofac). 

Not many fast-laners can resist a fur- 
lough in Havana: whether they get there 
under such earnest pretexts is another 
matter. Cuba is a kick for trend-traffick- 
ing journalists like Today show executive 
producer Jeffrey Zucker, who went down 
five years ago and found “a beautiful city 
in need of a paint job,” and John F. 
Kennedy Jr., George’s editor-in-chief, who 
swung through two weeks ago — ostensi- 
bly to conduct one of his gonzo interviews 
with Dad’s arch-nemesis, Fidel Castro. 
Kennedy bunked at the Hotel Nacional. 

Hollywoodites are also increasingly leav- 


ing their footprints on Havana’s side- 
walks. For years, director Sydney Pollack 
has partied in Cuba with a lively left- 
leaning crowd including Castro, Gabriel 
Garcia Marquez, Harry Belafonte, and 
Sidney Poitier. Tom Fontana, producer 
of the NBC show Homicide and HBO’s 
Oz spent four days in Havana last month 
with Oz stars Lee Tergesen and Dean 
Winters. Fontana and Co. admitted to 
U.S. Customs that they’d been in Cuba, 
but merely producing a backpack with 
an NBC logo got them waved through. 
Fisher Stevens, who flew down last year 
with Matt Dillon, says his cigar-ob- 
sessed-matinee-idol pal is in Havana all 
the time. “I went to Berlin before the 
wall fell. I was in Russia right before 
glasnost,” says Stevens. “And I wanted to 
see Cuba before it collapsed.” At his ele- 
gantly frayed Havana hotel, he “half-ex- 
pected Sydney Greenstreet to come 
walking through the door.” How long be- 
fore Johnny Depp trashes a room at the 
Habana Libre after fueling all night on 
high-octane mojitos? Cuba’s sex appeal 
is even being felt in New York — hotelier 
Ian Schrager, whose wife Rita Norona is 
Cuban, has just opened the restaurant 
Asia de Cuba in the Morgans Hotel. 

Vacationing in Cuba is against the law 
for Americanos, but the bookstores 
know us better than the Treasury De- 
partment — Barnes & Noble stocks four 
different Cuba guides. “Anyone can trav- 
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own,” says Alex, in his Havana hotel room, 
lity, once a casino goes in down here.” 
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el to Cuba,” a senior ofac official explains. 
“It’s an economic embargo — we regulate fi- 
nancial transactions, not travel. Only li- 
censed individuals can spend money 
there.” That’s the law, but ofac’s travel re- 
strictions are becoming something of a 
dead letter. 

Meet Ed, a 26-year-old New Yorker 
strolling peaceably through crumbling 
but picturesque Old Havana, speaking of 
arbitrage and sketching the rough out- 
lines of his future business empire in Cu- 
ba. Ed admits he has come to the island 
illegally by way of Cancun, Mexico. 

“Listen, it’s a stupid law, and like most 
stupid laws, it’s both unenforceable and 
destined to go away. I’m buying in cheap 
while most people are too scared to come.” 

Ed is unfazed by the bombings and the 
prospect of getting caught. “Risk, reward,” 
he says. “How is Customs ever going to 
know I came to Cuba? And why should 
they care? I could understand if they were 
preventing me from going for my own 
safety or because Cuba was a terrorist 
state. But Havana is the safest city I’ve 
ever been to in Latin America. There are 


police everywhere, and the people are in- 
credibly friendly. In Mexico City or Rio on 
business, I never leave my hotel room.” 

Ed is one of an estimated 84,000 U.S. 
citizens who will visit Cuba in 1997, ac- 
cording to )ohn Kavulich, president of the 
U.S. -Cuba Trade and Economic Council, 
Inc., a private not-for-profit organization 
that provides information about Cuba. Ap- 
proximately one fifth of those visitors are 
sneaking in. “You get a lot of lawyers 
traveling to Cuba illegally these days,” 
Kavulich says. “They go to talk to Cuban 
lawyers, to get a feel for the place. My im- 
pression is that they’re feeling things out, 
positioning themselves, getting ready.” 

A DOZEN CARIBBEAN DESTINA- 
tions offer the same sun, the 
same sea, the same sand, but 
Cuba’s allure derives from 
the fact that it has yet to be 
leveled by the great tourist 
steamroller. No tour buses 
navigate Havana’s narrow streets; few jet 
skis curdle the tide. No newlyweds bicker 
over steam-tray breakfasts in the rumba 


lounge of a tacky Radisson. Not yet. 

In the Plaza Vieja, there is a lone Benet- 
ton store — the only first-world retailer on 
the island. But only Fidel, his cronies, and 
the tourists can afford to shop there. Most 
of the nicest cars on the island were the 
nicest cars 40 years ago — wide-finned 
Chevys and Oldsmobiles with all the bells 
and whistles — left behind by the fleeing 
aristocracy. Farmers and neurosurgeons 
alike ride bikes, hitch rides, and get 
pulled around in converted tractor-trail- 
ers that serve as Havana’s people-movers; 
there are no “bad” parts of town, and the 
average mansion is home to two dozen 
lords and ladies living in equitably dis- 
tributed dilapidation. 

On the highways, army trucks rumble 
past billboards with Che Guevara’s 
Christ-like visage radiating a martyred 
benediction upon Cuba’s rundown infra- 
structure; guajiros (farmers) wave away 
leaded-gas fumes as they bicycle down 
back roads to cut sugar cane, machetes in 
their belts. On the road to Santiago: old 
women smoking cigars. On the white- 
sand beaches: Frenchmen in thongs. 

The Old Havana hotels have been ren- 
ovated, but the island remains relatively 
uncommercialized (with the exception of 
Havana’s Varadero, which looks more 
and more like Miami Beach each year — 

NOVEMBER 17, I997 NEW YORK 39 


Copyrighted material 



cheap new hotels cheek 
by jowl, all-you-can-eat 
buffets, white heads 
bobbing down cruise- 
ship gangplanks). The 
service in Cuba is bad — 
not rude but slow; be 
sure to order your sec- 
ond round before you 
are half done with your 
first. Castro went to 
great pains to jettison 
bourgeois institutions 
such as waiters and 
maids; it will take more 
than a generation for 
Cubans to acquire the 
solicitude that makes 
for top-notch service. 

Talk to a Cuban for 
five minutes and you are 
struck by his or her cul- 
tural and political aware- 
ness. The children of the revolution are 
poor but educated. They have all their 
teeth. They quote poetry and beam a sol- 
dierly pride in having adhered to principle. 

Cuba’s isolation — its otherness — is today 
its biggest selling point to Americans weary 
of leis and drinks with long straws in co- 
conuts and college kids belly-flopping into 


table. In the past five years, Vedado has 
been resurrected — many fancy hotels and 
ooh-la-la cabarets, though no sex shows 
or gambling. 

“It’s not the sex or the girls so much as 
the atmosphere,” Alex says. “That’s why I 
love Cuba. It’s like nowhere else, not even 
Brazil. It’s louche yet clean.” 


a sense of the debauch- 
ery that once permeated 
the city and seems ready 
for a comeback. 

“This has always been 
a very New York town,” 
says Alex. “Meyer Lan- 
sky, the mob. Good-bye, 
Atlantic City, once a casi- 
no goes in down here.” 

A young Cuban 
woman emerges from 
the bathroom wearing 
last night’s spandex dis- 
co outfit. Alex emits a 
low whistle. The girl gy- 
rates her hips provoca- 
tively and laughs. 

“How do you say 
walk of shame in Span- 
ish?” Alex asks. 

The girl shakes hands 
firmly and introduces 
herself. Niurdes says she’s a philosophy 
student at the University of Havana. “He 
is a pig,” she says in Spanish, sitting on the 
edge of the bed beside Alex and picking a 
thread from his shoulder. “But he is very 
cute. Are you in Havana for tonight? I 
have a friend that would love to meet 
you.” Niurdes smiles widely as she leaves, 


“It’s fun to dance and drink and have sex,” says Catea, a 

college student. “Maybe it’s with a foreigner — so what?” 


the hotel pool. For now, at least, Cuba lacks 
the homogenizing whitewash of free-mar- 
ket capitalism that gives you everything 
you want — but nothing you’ll remember. 

ALEX, AN ADVERTISING EXECUTIVE FROM 
Manhattan, is too cheap to take a sex tour 
in Thailand. He comes to Cuba instead. 
Alex has rented a suite in the Hotel Na- 
tional. He is lounging in his air-condi- 
tioned room at noon, lobster-red from the 
beach, wearing linen pants and a pink ox- 
ford unbuttoned to his belly, hair bril- 
liantined into a reflective helmet, puffing 
on a Cohiba Double Corona (Castro’s fa- 
vorite before he kicked the habit). 

There is someone taking a shower in 
the bathroom. “Wait until you see her,” 
Alex cackles. “Prime, prime, prime.” 

The Hotel Nacional is an architectural 
cousin of the Breakers Hotel in Palm 
Beach, and it rises with salmon-pink 
majesty above Vedado, the old hotel-and- 
casino district of Havana. Winston 
Churchill used to stay here, as did Frank 
Sinatra and all the gringo grandees who 
came in the fifties to wallow in sun- 
drenched vice. Vedado is where the gang- 
sters played before Castro; where your 
granddad came to catch a live sex show 
before losing a paycheck at the craps 


The incidence of AIDS in Cuba is very 
low, thanks to regular, mandatory health 
inspections, including blood tests, as well 
as the government’s practice of isolating 
HIV-positive Cubans in sanatoriums. 
Cuban law requires any visitor staying in 
the country for more than three months 
to take an HIV test. 

The Nacional is a five-star hotel by 
Cuban standards, which turns out to be 
an important qualification. The winding 
rear patio overlooking the hotel’s lush, 
green park is a first-rate place to relax 
with a drink (bombs notwithstanding); 
the rooms are large and well lit. Still, the 
luxe touch is missing. The elevator is a 
creaky box that stops operating at ten at 
night. The hallways smell of mildew and 
harsh disinfectant. Beds are lumpy. Water 
stains spot the ceilings. A midsize cock- 
roach has thrown up its legs in despair 
behind Alex’s bathroom door. 

Hotels in Old Havana such as the 
Inglaterra, Ambos Mundos, and Santa Is- 
abel are cheaper and just as comfortable — 
three-star hotels at a three-star price. Even 
so, the old, fancy hotels in Vedado (the Na- 
cional, Capri, and Victoria, for example) 
are a good place to lay your bones your first 
night in Havana. A room costs twice as 
much as in Old Havana, but it will give you 


showing perfect white teeth. “You’ll call 
me at seven, then, for dinner?” she says in 
Spanish. 

Alex nods enthusiastically. “Not a 
chance in hell,” he says in English and 
gives her a peck on the cheek. 

“A very nice girl,” he says after she 
leaves. “But, to paraphrase Churchill, go- 
ing around with a girlfriend in Cuba is like 
bringing a sausage roll to a banquet.” 

I t’s not hard to spot the prospec- 
tors in Havana. You see them taking 
meetings on the patio of the Hotel 
Nacional, dirty-dancing with 16- 
year-olds in the discos, reading the 
Wall Street journal at Jose Marti In- 
ternational Airport. They don’t carry 
cameras and guide books. They’re not 
here to follow the Hemingway trail. 
They’re in Havana to take advantage of 
Cuba’s proximity to the United States, its 
immense natural resources, and the in- 
evitable normalization of relations be- 
tween the two countries that they are bet- 
ting will occur sooner rather than later. 
There are indications that they are right. 

Since 1963, U.S. law has prohibited al- 
most all commercial relationships between 
Cuba and the United States. However, re- 
cent legislation introduced in the House of 
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Representatives promises to punch a large 
hole in the embargo by allowing U.S. com- 
panies to sell food and medicine to Cuba. 

“The Europeans and Canadians have 
been doing business in Cuba for years, 
but they are really just waiting to be 
bought out by Americans when the em- 
bargo is lifted,” says Pamela Falk, a Cuba 
expert and professor of international and 
commercial transactions at CUNY’s School 
of Law. “Two years ago, Jose Marti was 
full of U.S. corporate jets. Many thought 
that Clinton would change policy toward 
Cuba in his second term. They were sign- 
ing nonbinding letters of intent, scouting 
locations. Then the Brothers to the Res- 
cue planes got shot down. Clinton signed 
the punitive Helms-Burton bill, and 
everything froze in place.” 

The pope may prove to be the ice- 
breaker — His Holiness is scheduled to 
visit Castro’s decaying Xanadu in January. 
It will be the first papal visit since the 
1959 revolution, and Fidel’s hosting of 
the pope is widely seen as part of a broad- 
er strategy to pressure the United States 
to lift the embargo. The pope’s opposi- 
tion to the embargo for humanitarian rea- 
sons is widely known, and Castro is hop- 
ing for a public denunciation. 

Dan Snow, a Bible-quoting Kentucky- 
based fishing-tour operator who has been 
organizing illegal Fishing trips to Cuba for 


the past twenty years, is counting on the 
pope to change things. “The pope is going 
to lay it all out for the world about this 
shameful embargo,” says Snow. “That 
should do it. Only a fool would try to 
rough-dance with the pope.” 

D an snow is the only u.s. citi- 
zen in the history of the em- 
bargo to serve jail time for 
traveling illegally to Cuba (45 
weekends in 1990 and 1991), 
after being found guilty of five 
felony violations under the 
Trading With the Enemy Act. Undaunted, 
he continues to bring Fishing parties to the 
island and is expanding his tour business 
to include trips for scuba divers, hunters, 
bird-watchers, and cigar fans. He’s even 
offering charters of Castro’s private yacht. 

Not every American doing business in 
Cuba is breaking the law. ofac permits 
businesses to operate in Cuba in certain 
sectors, such as humanitarian enterprises, 
publishing, and news gathering. Since 
1994, U.S. citizens have also been allowed 
to own a noncontrolling minority interest 
in a foreign company doing business in 
Cuba as long as revenue from those oper- 
ations is not the foreign company’s major 
source of revenue. Days Inn and Choice 
Hotels International have invested in for- 
eign companies with hotels in Cuba. 


As far as Castro is concerned, the more 
Americans spending dollars on the island, 
the better. For most of the Cold War, Cu- 
ba was buttressed by Russian subsidies — 
its sugar purchased at above-market 
prices, its oil Russian and sold on the 
cheap. But since roughly 1991, Castro has 
been desperate to attract foreign currency 
to replace the vanished subsidies. 

A new foreign-investment law was en- 
acted by Castro’s government in 1995, al- 
lowing 1 00 percent foreign ownership of 
businesses in Cuba, the right to repatriate 
hard-currency profits, and indemnity 
against expropriation of assets. This last 
is an important consideration, given the 
expropriation of more than $2 billion 
worth of assets in 1959 and 1960 never 
returned to foreign owners. 

The most remarkable result of Castro’s 
embrace of foreign investment has been 
the explosion of the tourist industry. In 
1996, tourism surpassed sugar produc- 
tion as Cuba’s largest source of hard cur- 
rency for the first time since the revolu- 
tion; Cuba now has more than 27,000 ho- 
tel rooms, more than Puerto Rico and the 
Bahamas combined. The pope’s visit 
promises to pump the industry further. 

“My friends and I are starting a business 
here, and if it’s illegal by U.S. standards, 
so what?” Ed says defiantly before disap- 
pearing into the lobby of the newly reno- 


FANTASY ISLAND 

THE ROUTES AND THE RISKS 


T hough cuba is only 90 miles away 
from the tip of Florida, there are 
no scheduled flights from the 
U.S. The quickest way to get 
there is to hop a flight to Nas- 
sau in the Bahamas and then a connec- 
tion to Havana. American Airlines offers 
flights from New York to Nassau that are 
as low as $290; the connection to Ha- 
vana can cost as little as $160, but 
everyone has to fly Cubana airlines, 
aboard one of the government’s ancient 
Yakovlev YAK-42's. 

An alternative route is through Mexico 
City or Cancun with a connection to Ha- 
vana on either Cubana or Mexicana air- 
lines. (Reserve ahead, and the whole 
trip costs around $800 coach.) People 
must book the Cuba leg of the trip 
through an airline office or travel agent 
outside the United States. Call Mexicana 
de Aviacion (52-5-325-0990) or Cubana 
de Aviacion (52-5-255-3776) if leaving 
from Mexico, or Havanatur (242-394- 
7194) if leaving from Nassau. 

The likelihood of getting in trouble for 
touring Cuba illegally is low. "Let’s face 


it,” says John Kavulich of the U.S.-Cuba 
Trade and Economic Council, Inc. “U.S. 
Customs officers have a lot more to wor- 
ry about — drugs, firearms, illegal 
aliens.” Even so, most Cuba experts 
recommend that travelers procure a li- 
cense before traveling to Cuba; apply to 
ofac, the U.S. Treasury Department’s 
Office of Foreign Assets Control (202- 
622-2480). The Center for Cuban Stud- 
ies in Manhattan (242-0559) will assist 
in processing license applications for 
$50 or will do it free of charge for trav- 
elers participating in one of the center’s 
cultural trips. 

On paper, defying the embargo or trav- 
el restrictions means big trouble: criminal 
penalties of up to ten years in prison and 
$1 million in corporate or $250,000 in in- 
dividual fines. Beginning in 1992, civil 
penalties of up to $55,000 per violation 
were also instituted. However, ofac sta- 
tistics indicate that relatively few tourists 
find themselves in any serious hot water. 
"No one gets thrown in jail,” says Sandra 
Levinson, executive director of the Center 
for Cuban Studies. "But with civil penal- 


ties, there’s now some risk. I've been 
hearing about people getting fined, some- 
times thousands of dollars. They might 
not get you the first time you go, but the 
second time — suddenly they pull you out 
of line [at Immigration], and later you get 
a letter from the Treasury Department 
asking you to detail all your expenditures 
in Cuba, where you stayed, how you got 
there. Who knows how they know you 
went, but they do.” Since 1992, ofac has 
collected approximately $1.5 million in 
civil penalties for embargo violations 
found in 257 separate cases (most were 
assessed to banks that failed to file the 
correct paperwork). 

Cuban Immigration does not pound 
U.S. passports with an official entry 
stamp (though they’ve begun to stamp 
them with a cryptic mark resembling a 
round-roofed house). Levinson hypothe- 
sizes that ofac must now have spotters 
in Mexican and Bahamian airports who 
alert U.S. Customs to citizens returning 
from Cuba, or that perhaps ofac is being 
supplied information by foreign airlines 
that fly to Cuba. Michael Sheehan, a 
spokesperson for the Customs manage- 
ment center in South Florida, confirms 
Levinson's suspicion: “We have agents in 
Nassau and other jumping-off points to 
Cuba.” ■■ 
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vated Hotel Ambos Mundos. “Its only il- 
legal until you get really rich; then it be- 
comes unorthodox and farseeing. Wasn’t 
the original Kennedy a rumrunner? You 
got to have balls to get a jump on every- 
one else. You’ve got to be a pirate.” 

I T IS A SCOTCH-AND-CIGAR EVENING IN 
(une at the private Anglers’ Club on 
Broad Street. George Plimpton, in 
his role as hired chit-chattist for 
Macallan Scotch, is passing around 
a pile of oral snapshots that have 
become worn from frequent han- 
dling — the time he hung out with Hem- 
ingway at El Floridita (a tacky bar in Ha- 
vana that ties with the Tropicana as Cu- 
ba’s biggest tourist trap) and Faulkner 
showed up in an admiral’s cap; something 
about Tennessee Williams’s dog. 

An older gentleman — a partner in a 
Manhattan law firm of the Republican 
persuasion and a guest of the club for the 
evening — leans over, Hoya de Monterrey 
jutting from his pucker, and drowns out 
Plimpton with a gruff anecdote of his 
own: “Cuba. Ever been there? Wonderful 
Fishing. First-rate. There last month. For- 
get that deep-sea Hemingway crap. I’m 
talking fly rod and reel. Bonefish. More 
bonefish than you can imagine. Two 
thousand dollars for a week of fishing. 
Best money I ever spent.” 

The inner reach of the long Bay of Ha- 
vana is a putrid stew of sewage and gaso- 
line whose wafting odor can jolt you from 
a sound sleep in your Old Havana hotel 
room three blocks inland. But it’s only a 
two-hour drive from Old Havana to the 
gigantic Cienaga de Zapata national park 
on Cuba’s south coast, which offers pris- 
tine wetlands, isolated beaches, crystal- 
clear water, and some of the best fly-fish- 
ing in the world. 

I am driving along rutted and near-des- 
olate Cuban roads in a rented Hyundai 
with my friend Withers. Our destination is 
Playa Giron on the coast of the Bay of Pigs. 
For $100, a guide at the ranger station 
named Guillermo promises to show With- 
ers more bonefish than he’s ever seen. 

We tool along the coast, the three of us 
crowded into Guillermo’s small boat. 
Clear blue water laps up against mangrove 
forests and small rocky beaches. Flocks of 
pink flamingos rise into the air as Guiller- 
mo poles us into his secret cove. He points 
out what looks like a portly man in a wet- 
suit snorkeling nearby but is, in fact, a 
manatee grazing among the sea grass. The 
water is teeming with squadrons of bone- 
fish. The air is full of birds. Withers can 
barely speak. Guillermo just looks at us 
with a big, proud smile. 

Don Causey, who edits The Angling Re- 
port, a fishing newsletter published out of 
Miami, confirms that Cuba has become a 
destination for U.S. anglers. “I was just 
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down in Cuba — in a journalistic capacity, 
you understand — fishing the Bay of Pigs, 
and on my way back I saw Dan Snow help- 
ing ten bass fishermen through Customs on 
their way back to New York. They were all 
going off about how great the fishing was; 
1 don’t think any of them really understood 
that they were breaking the law.” 

OVER THE PAST FIVE YEARS, SMUGGLING Ci- 
gars out of Cuba has, to a certain type of 
Waspy young professional male in Man- 
hattan, become the adult equivalent of 
sneaking butts behind chapel after study 
hall. A long weekend in Havana — catch 
the show at the Tropicana, do the foreign- 
disco thing, burn your nose at the beach, 
then hit the cigar factories and just see 
who stokes the big boss man with a cou- 
ple of Cohibas at the firm Christmas par- 
ty. It is what running with the bulls in 
Pamplona was in the eighties, only you 
come back with a tan and some stogies 
instead of bruises and a wineskin that 
hangs off the comer of your bed. 

Americans traveling to Cuba with ofac 
permission are allowed to bring up to 
$100 worth of Cuban goods into the 
U.S., which may include cigars. The 
Cuban government allows the export of 
up to 200 cigars but requires proof 
(should they search your bags) that the 
cigars were purchased from a state- 
owned factory or shop rather than from 
one of the hustlers who proposition 
tourists on the streets of Havana with the 
promise of cheap cigars. Odds are that a 
traveler’s bags will not be searched in Cu- 
ba or in the U.S.; however, the Cuban au- 
thorities have been increasingly suspi- 
cious since the bombings began. 

Black-market cigars will be confiscated 
by Cuban Customs, and U.S. Customs 
will destroy all cigars carried by unli- 
censed travelers. A Manhattan corporate 


loud, tortured conversations about where 
he can get Cuban cigars at the lowest 
prices. Not the tourist prices, he’s insist- 
ing, but the real, low-down, insider prices, 
as if a socialist country marketing perish- 
able luxury goods to status-conscious 
tourists would have extensive reduced- 
price bins. His Spanish is not great, how- 
ever, and he’s saying cigarro (cigarette) 
when what he really means is puro (cigar). 
Even he knows something is wrong when 
the old guy next to him explains in slow, 
broken English that he can find what he 
wants in any Havana bar, 25 for a buck. 

The amateur is maybe 1 9 and makes no 
secret that he’s planning to smuggle cigars 
back to New York to hawk in the cigar 
bars around town. He says he’s taken a 
$5,000 cash advance out on his credit 
card to finance the venture. 

“You’ve got to be careful,” a Manhattan 
corporate lawyer says. “There’s a lot of crap 
out there passing for Cubans. People steal 
the boxes and the rings from the factories 
and then get their uncle Juan to roll up a 
bunch using whatever is lying around the 
bodega. You get referred to a reliable deal- 
er and you always go back to him. Remem- 
ber, these are delicate, handcrafted ob- 
jects — like sushi. It’s not just fish and rice.” 

ALEX IS PARTYING LIKE A ROCK STAR AT THE 
high-tech disco in the El Comodoro hotel, 
sandwiched between two gorgeous mulat- 
to women, doing the Cuban porno-boogie, 
one hand on the breast of the woman in 
front of him and the other on the buttocks 
of the one behind him — a three-person 
conga line. Coolio is booming and Alex’s 
cigar has smoldered down to a fetid, soggy 
nub. Everyone is grinning like a maniac. 

There are few Cuban men at the Co- 
modoro; the entrance fee is $ 1 0, and girls 
wait outside to be invited in by generous 
male tourists. In the nineties, a significant 


A weekend in Havana is what running witi 
only you come back with a tan and som< 


lawyer who has traveled to Cuba on sev- 
eral cigar-buying jaunts offers the follow- 
ing advice: “Never buy black-market. 
Save your receipts until you get through 
Cuban Customs. Throw them away be- 
fore you get back in the States. I had a 
friend — a real genius — who kept the re- 
ceipts stuck in his passport. You can 
imagine what happened when he went 
through Passport Control in New York.” 

Industry sources claim that the U.S. 
luxury-cigar market has grown 300 per- 
cent in the past four years, which pretty 
much assures the existence of individuals 
like the kid sitting in front of me on the 
Cubana airlines flight into Havana. 

He’s engaging everyone around him in 


number of Cuban women decided to 
adopt Lycra as their national fabric and 
male tourists as their national pastime. 

In Spanish, puta is slang for prostitute 
and jinetero means jockey. In Cuba Jinetero 
is a pejorative term that broadly describes 
anybody who disports with foreigners out- 
side the tourist conduits approved by Fidel. 
The male grifters in Old Havana who offer 
bogus cigars for half the showroom prices 
are jineteros, as are the young dudes who 
speak fluent English and offer to guide 
pale, blinking Canadian couples around the 
old town. The girls outside the tourist dis- 
cos looking to have someone pay their cov- 
er charge are jineteras, as are the ones who 
stroll the Malecon (Havana’s beautiful four- 
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MAKING A BUNDLE: A cigar roller at the Partagas factory, where black 
marketeers stockpile stogies to sell back home in Manhattan for $25 apiece. 


mile-long seaside boule- 
vard) in micro-skirts at 
night waving at the 
rental cars, as is the dis- 
turbingly young girl who 
asks me for a cigarette, a 
light, a drink, and a hun- 
dred bucks to have sex 
with her, all within a 
minute’s conversation. 

Not all jineteras are 
putas, though, and not 
every girl who dances 
with a foreigner is a 
jinetera. This is all ex- 
plained to me by Catea, 
a microbiology student 
at the University of Ha- 
vana who wears a skin- 
tight baby T with the 
words SUPER, ROCKER, 

SEX, CLUB, and PARTY 
stacked top to bottom on the front. 

“We are sexually liberal in Cuba,” she 
says. “We are educated about sex very 
early, and maybe also it’s because the 
church is not so influential here.” She is 
22; quotes Benedetti, Neruda, and Car- 
pentier; dreams of engineering DNA in 
Switzerland; and has a body that would 
cause a Hard-hat Harry to collapse into 
his lunch box. She has had 30 lovers, 
some of them foreign tourists, but cate- 
gorically denies being promiscuous. 

“Maybe 40 percent of the girls here are 
jineteras,” she says, looking around the 
club. “The rest are just having fun — it’s 
fun to dance and have a drink and have 
sex. Maybe it’s with a foreigner — so what? 
Maybe the foreigner buys you some- 
thing — why not? The girls that take mon- 
ey — they do it because they want to; no 
one dies of hunger in Havana. They do it 
to buy luxuries. Ten years ago, everyone 
was equal; now people want to have 


things that only dollars can buy. They 
want to live like Americans.” 

m AN YOU IMAGINE WHAT IS 

L §9''' going to happen to the 

property market in Cuba 
once the blockade is lift- 
ing ed?” Doc, a U.S. citizen 
originally from Califor- 
nia, asks. It’s five in the 
morning after a night of heavy disco and 
boozing, all of us sitting around a table 
eating moros y cristianos (black beans 
and white rice) in the high-walled kitchen 
of a crumbling mansion in the Miramar 
district of Havana, west up the coast 
from Vedado. Doc purchased the spooky 


house for his Cuban girlfriend two years 
ago. Her name is Regina, and she is a tiny 
thing in the huge kitchen. 

“Sure, it’s a risk investing in property 
in a socialist system, but we’re not talking 
about Vietnam or Romania,” Doc says, 
laughing. “We’re 90 miles from Key West 
here; it’s like buying prime real estate in 
South Beach at 10 cents on the dollar. 
There is a tremendous upside.” 

Ownership of Cuban property by for- 
eigners is a violation of Cuban law. Cuba’s 
new foreign-investment law hints at the 
possibility of foreigners’ being allowed to 
negotiate leases with the government. 
“What you hear about is long-term leases 
of land — up to 99 years in some cases — by 
joint ventures,” says CUNY’s Professor 
Falk. The embargo would prohibit Ameri- 
cans from assuming leases, but that’s not to 
say a lot of U.S. citizens aren’t having a 
friend in Spain buy a beach house for them. 

Regina is a cooking-school graduate 


whom Doc met at a disco a few years ago 
while on an OFAC-licensed medical ex- 
change program with a Havana hospital. 
Doc is lean and tanned, a widower from 
California who speaks a lovely slow and 
fluent Spanish. 

“I came down here legally at first,” Doc 
says. “Special license, the whole thing. 
But this,” he waves around at the spa- 
cious but grubby kitchen, “this is very il- 
legal, and so is every time I come down 
here these days. I could apply for a spe- 
cial license, but I don’t bother.” 

Soon after the revolution, the majority 
of private property in Cuba was national- 
ized, making the government the biggest 
landlord in the country. According to Pro- 


fessor Falk, however, 
some residences in Cuba 
were not nationalized 
and are passed by inheri- 
tance. It is a violation of 
Cuban law for Cubans to 
buy and sell private prop- 
erty; however, the trad- 
ing of inherited resi- 
dences is permitted. 

Doc explains that he 
and his girlfriend se- 
cured the house — a fif- 
teen-room mansion sur- 
rounded by embassies 
and diplomatic resi- 
dences — for little more 
than $45,000. “I had a 
suitcase full of money, 
just like in a movie. Of 
course, I was scared — I 
don’t want to go to jail. I 
sailed in a friend’s boat from Key West. It 
would have cost me three times as much 
if they had known an American was buy- 
ing,” Doc says. “Regina did all the negoti- 
ating — she’s quite a little haggler. There 
was some little old lady living here be- 
fore — all the kids had gotten out to Miami 
in the eighties.” 

Doc uses empty beer bottles to describe 
the complicated barter transaction. “You 
can’t buy — you have to trade. So we 
swapped a house that Regina’s parents 
owned out in the countryside — a worthless 
shack, just a token, but with proper title 
papers — for this house and the suitcase of 
money. Then the old lady who was living 
here swapped the shack and some of the 
money from the suitcase for a little apart- 
ment in Old Havana. Then the owners of 
the apartment swapped the shack and 
some of the money they got from the old 
lady for a different apartment, which they 
got from a family who had two apartments 
in Old Havana. The shack was just the chit 
that made it legal under Cuban law — just a 
formality. It was really all about money. 
The lawyers handle everything once the 
price is set — they even arrange it so that 
everyone ‘moves’ on the exact same day.” 
When asked how he felt about the 
house being in his girlfriend’s name. Doc 
just smiles. “Love’s all about faith, isn’t it? 
Sometimes you got to have that faith.” 

As for the future of Cuba, Doc is also 
sanguine. “Things are changing fast these 
days — you can see it all around. There are 
more Americans around town, more in- 
vestment both legal and illegal. The 
Cubans are an incredibly well-educated 
people — they’re learning very quickly how 
to live with a free market. The transition 
won’t be as hard as it was in Eastern Eu- 
rope. You won’t be able to get houses like 
mine for long. I mean, when the blockade 
is lifted, all this is going to be a three-hour 
flight from New York.” m 
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Whether your winter-weary heart 
desires Necker Island (the nc plus 
ultra of exclusivity) or Jake’s (one 
large slice of East Village chic in 
Jamaica), the Caribbean still offers 
nearly every variation of beach- 
blanket paradise you might imagine. 
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W E ALL HAVE OUR NIGHTMARES, AND MINE TEND TO INVOLVE L1M- 
bo dancing. The setting: a generic Caribbean resort. I am in 
mid-tan. I am pleasantly sinking into a nice coma, from which 
1 am destined, tragically, to emerge. Always, it turns ugly in the 
same way: A sinister, leering cheerperson, peppiness personi- 
fied, hauls me forcibly from my beach chair and insists I bend 
backward, knees akimbo, to execrable music. “We’re lowering 
the bar, folks!” ■ Drenched in sweat, heart seized up like an old engine, I wake up 
screaming, I am not a limbo dancer, I am a human being! ■ But there are no limbo 
dancers here, just a couple of wise Rastafarians ruminating over ganja with Brandon 
from the Peace Corps. It was all a terrible dream; 1 am at fake’s in Jamaica, 


perhaps the cheapest resort in the Carib- 
bean, and if I’m soaked in perspiration, 
it’s because I’ve fallen asleep, like an id- 
iot, beneath a molten noonday sun. 

My assignment is to experience a sam- 
pler of Caribbean destinations: one ludi- 
crous bargain; a couple of mid-priced 
spots, including an all-inclusive resort; 
and three of the most expensive — and 
lauded — properties in the world. My mis- 
sion? To remain vertical, despite even the 
most vigorous efforts to fold me beneath 
a limbo bar. 

JAKE’S, MON 

Jake’s is run — well, walked — by Jason 
Henzell, an intensely affable man whose 
father wrote and directed the definitive 
reggae film. The Harder They Come. 
Even if you think you have some sense of 


Jamaica, you may be surprised by this lo- 
cation. Jake’s is just outside a small fish- 
ing village on the southern coast, bliss- 
fully removed from the tourist circuit. 
The rooms don’t lock. There are no safes 
for valuables. None of this is deemed 
necessary. The local fauna treat your vil- 
la as a natural extension of their domain: 
A friendly dog sleeps on my balcony all 
night. 

Not that Jake’s hasn’t been discovered. 
The cheekboned from New York and 
London have been visiting this little re- 
sort for some time, a consequence of its 
association with Chris Blackwell, the 
founder of Island Records. Blackwell 
made a bundle off Cat Stevens, Traffic, 
Bob Marley, et al., then sold his company 
to PolyGram for $300 mil. His organiza- 
tion, Island Outpost, represents a number 
of finer island properties. He does not 


JAKE’S There’s a 
is a blue sti 


own Jake’s, but you can book your stay 
through Island Outpost, and Jake’s is con- 
sidered part of his rarefied universe. If 
you go, expect to meet a model or two, 
and perhaps a reggae phenom. 

There is nothing to do at Jake’s. That is 
the point of Jake’s: to do nothing in as 
slow a manner as possible, with impunity. 
You’re pretty far from anything you’ve 
ever heard of — a two-hour drive from the 
airport at Montego Bay — and a tour of the 
local town, Treasure Beach, isn’t going to 
quicken your pulse. 

My suite, the Abalone Room, is awash 
in aquamarine paint, and there’s a terra- 
cotta balcony overlooking the sea. Over 
my bed is a blue stuccoed dome, inset 
with tiny colored windows — the severed 
bottoms of wine bottles — which admit 
tinted rays of morning sun. I have my 
own bathroom and shower. The price? 
Around $100 a night. 

The eight villas — each an idiosyncratic 
folly named after a species of shell — were 
designed by Jason’s mother, Sally, who 
once dressed windows at Selfridge’s in 
London. The design scheme, inspired by 
Antoni Gaudi, is pan-Mediterranean 
baroque: A little piece of Cap d’Antibes, 


AWASH IN AQUAMARINE The Abalone 
Room at Jake’s, with its terra-cotta balcony. 
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IN THE DRINK Lounging by the poolside 
bar at Jake’s, on the Jamaica coast. 


half a teaspoon of Mykonos, a dab of 
Ibiza. Icons and odd ornate flourishes 
punctuate walls saturated with deep col- 
or; the furniture is wildly eclectic, culled 
from various decades and styles to har- 
monize with the architecture. 

I am happy at Jake’s. I could live at 
Jake’s. Back when I was a nomad, this 
was precisely the sort of place that made 
me pleased to be alive: the Hotel Nesle in 
Paris, dirt cheap, with gold Cleopatras on 
purple walls; Dahab in the Sinai peninsu- 
la, last of the hippie retreats, filthy and 
beautiful. Jake’s has this ambience, sans 
filth, with a slightly elevated price and a 
more respectable clientele. 

If you value the things associated with 
the East Village — authenticity, marginal 
culture, the effortless access to superior 
herb — you’ll love this place. Of course, 
it’s no longer possible to experience au- 
thentic bohemia without tripping over 
supermodels. But they won’t bite, and if 
you’re an actual bohemian, they’ll appre- 
ciate your presence. Some of these peo- 
ple aren’t ready for unalloyed luxury yet, 
and the scruffy presence of the occasion- 


al slacker helps ease them into the expe- 
rience. Places like this are luxe with 
training wheels. 

Not that Jake’s is for everyone. The 
rooms, though infinitely hip, are not pre- 
cisely lavish; it’s a bit like living at the 
Yaffa Cafe. The service is . . . appropri- 
ate. Lunch at the informal restaurant — a 
patio that spills out on either side of the 
front desk — can take an hour to arrive. 
Still, if you’re accustomed to the benign 
indifference cultivated by waiters on Av- 
enue A, you’ll be primed and even im- 
pressed: The service at Jake’s may be 
slow, but it’s genuinely pleasant. 1 order 
lobster with butter, garlic, and onions; 
the entire meal, with fruit for dessert 
and strong coffee, comes in at well un- 
der $20. 

Jake’s does not purport to offer you 
much more than sheer atmosphere. The 
beach is hilariously small, if pretty; it’s 
maybe forty paces from one end to the 
other. Lunch and dinner are served on 
the patio, drinks at the tiny bar beside the 
diminutive pool. 

I am scheduled to visit six resorts in 
total, four different islands, and Jake’s 
is where I meet most of the people I re- 
ally want to know. I hang with a British 


doctor, originally from Goa. She prac- 
tices conventional medicine but prefers 
homeopathy, and insists on driving me 
east along the coast to the Milk River 
Baths, a vaunted spa she claims will 
change my life. 

The drive to the baths is epic, howev- 
er. We get lost and explore vast tracts of 
Jamaica. Our tiny posse includes Leo, a 
voluble Frenchman who makes art 
videos and speaks fluent Parisian hyper- 
bole — “Ees vairy good, vairy beauti- 
ful ” — and Cathy, Chris Blackwell’s per- 
sonal assistant. 

The “spa,” upon arrival, is a dimly lit 
institutional building of painted concrete. 
It looks like a YMCA. We are given a key 
to our tiny private pool, wall-to-wall in a 
dank, high-ceilinged room about the size 
and comfort of a decent prison cell. We 
strip and enter the unknown liquid. It 
proves a soothing, anticlimactic experi- 
ence: very much akin to, um, immersing 
oneself in water. 

THE CAVES OF NEGRIL 

If you must soak yourself in dim cham- 
bers, drive to the westernmost tip of Ja- 
maica, to the Caves, a utopian property 


terra'Cotta balcony overlooking the sea. Above my bed 
:coed dome. There is nothing to do at Jake’s. That is the point. 



situated incongruously amid the flesh- 
pots of Negril. Negril, as you probably 
know, apparently was put on earth sole- 
ly to prove Sartre’s dictum “Hell is other 
tourists.” I live in Manhattan, and 1 have 
never come close to experiencing taxi 
drivers as abusive as the thugs who pur- 
port to offer that service in Negril. 
Waitresses rendered so callous by waves 
of lager louts that they routinely short- 
change you and simply shrug when 
caught. 

Negril is a case study in overdevelop- 
ment. Less than a decade ago, the area 
was considered the place to be, and 
now, well, everybody’s there. The beach 
is so densely packed with loud bars that 
the music at any given establishment 
cannot be heard above the music from 
the bar at either side: cacophony bor- 
dering on incest. 

This is the last place you would expect 
to find the Caves, a brand-new resort so 
entirely removed from the pace of ordi- 
nary life that it makes even Jake’s look 
manic. Admittedly, I happen to be the 
only occupant during my brief stay. But 
it’s hard to imagine the noise ever rising 
above the peculiar sound of the sea 
booming in sunken grottoes, even when 
the place is full. The resort squats on a 
promontory, and the cliff below is rid- 
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died with deep natural caves. Blackwell 
has helpfully landscaped stone tables 
and chairs in these winding chambers, 
so you can sit on ledges at the edge of 
the caves and watch the waves roll into 
the dark. Inspired place for a candlelit 
dinner. 

My room is a circular thatched hut, 
with a four-poster bed nicely swathed in 
mosquito netting. The shower is outside, 
concealed by a discreet bamboo wall but 
open to the sky. 1 could get used to show- 
ering beneath the stars. I feel as if I am 
starring in a tropical shampoo ad. 

The Caves, unlike Jake’s, is posh, at a 
decent price (if $400 to $500 a night 
strikes you as decent). Posh has various 
shades of meaning in the Caribbean; at 
the Caves, it denotes a vaporous spiritu- 
al calm, with an almost New Age feel. 
You can imagine Clinton & Co. happily 
convening a Renaissance weekend here. 


You don’t have to be athletic to negotiate 
the property, but the stairs built into the 
cliff open out into diving platforms; if 
you tire of the climb, you are encouraged 
to spread your wings and plummet into 
the sea below. 

1 do try out Negril, more than once. 
The Caves has cooking facilities and a 
chef who will prepare dishes for you, but 
no restaurant. Alone, I decide to leave 
the sanctuary to forage for dinner. 

Rick’s Cafe, a famous place to watch 
the sun set and listen to the Macarena at 
a sickening volume, is only a ten-minute 
walk away. I stroll past various unsa- 
vory characters; as I am carrying two 
cameras, I might as well have the words 
palpable victim tattooed on my fore- 
head. A slick dude lounging by the side 
of the road offers to take me into a 
darkened wood to photograph a baby 
marijuana plant. I don’t really want to 


photograph a baby marijuana plant; if 
he wants to mug me, he’s going to have 
to come up with something more entic- 
ing. I proceed to Rick’s, where my skull 
is split instead by a cheesy pop song. 
The food is worthy of the atmosphere — 
greasy, limp, and ordinary. Rick’s sits on 
a cliff, and the local macho thing is to 
line up and dive from beside the restau- 
rant into the water below while wearing 
the tiniest legal bathing suit. Idiots in 
bikinis egg you on. All very appetizing. 
The waitress takes forever to arrive, 
then shortchanges me. 

ISLAND OF 
TANNED GOURMETS 

Anguilla, my next island, is quite difficult 
to reach from Jamaica. I have three-hour 
stopovers in both Miami and San Juan; I 
could be in Tokyo by the time my plane 


CAP JULUCAA resort that caters to an obscure 


subset of the population — wealthy people with taste. 



finally lands at my eel-shaped destina- 
tion. ( Anguilla derives from eel.) 1 know 
from island-hopping in Greece that you 
should always stay somewhere off the 
main ferry route. Anguilla proves just 
such a place. A dusty, flattish island, An- 
guilla has little in the way of scenery; it’s 
not immediately impressive. What it does 
offer is a level of dining and accommoda- 
tion that would not embarrass the Riv- 
iera, and perhaps the most exquisite 
coral beaches in the world. 

My first resort. Cap Juluca, pretty 
much owns one of these beaches. It’s not, 
technically, a private beach — very few 
beaches anywhere are — but the resort is 
so clearly exclusive that it actually man- 
ages to exclude people; it’s as if an invis- 
ible force field deterred mere mortals 
who cannot afford a room there. I have 
never seen a beach like this: a perfect 
crescent, almost a mile long, of unpopu- 
lated white sand. 

It would be hard to make the beach 
any more accessible to the rooms. The 
villas are laid out along the crescent, and 
you are encouraged to use the sand as 
your backyard. Every few feet a cooler 
full of bottled water rests in the shade, 
should the sun parch you (and it will). 
Various small bars serve more complex 
drinks; at any time, you can walk to 
George’s, the hotel’s restaurant right 
there in the very center of the beach, just 
off the sand. 


SHELLING OUT Dining at George’s, a 
beachside restaurant at Cap Juluca. 
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Cap Juluca caters to an obscure subset 
of the population: wealthy people with 
taste. The Moroccan villas, in white stuc- 
co with terra-cotta steps and mahogany 
trim, are designed to appeal equally to he- 
donistic Orientalists and heroic mod- 
ernists. Each room has a balcony opening 
onto a lush garden; the doors and win- 
dows are louvered so you can moderate 
the force of the sea breeze that often 
whips up outside to disturb your expen- 
sive sleep. Programmatically, Cap (uluca 
replicates a harem, a labyrinth with cham- 
bers of ever-increasing intimacy. The in- 
nermost room — the Holy of Holies — is 
the personal bathroom, with a special 
bath designed for two recumbent travel- 
ers — a knowledge of the Kama Sutra 
would certainly enhance the bathing ex- 
perience. The marble shower has a glass 
wall that opens out onto a private, en- 
closed sunbathing terrace. I know it 
seems odd to dwell on this particular 
room, but the light in this bathroom is nu- 
minous, and the floor area equals that of 
most hotel rooms. 

Breakfast arrives mysteriously on my 
balcony. Included in the price of the 
room, breakfast is a fine assortment of 


fresh fruit and pastries — croissants, 
muffins, banana bread — along with juice 
and superb coffee. A tiny yellow-breast- 
ed bird arrives to clear away the crumbs. 
Briefly, 1 wonder whether it might be 
nice to be rich and to live like this al- 
ways. After consorting with the privi- 
leged for a few days, 1 am quickly dis- 
abused of this fantasy. Why is it that I al- 
ways come home from the Caribbean a 
borderline Marxist? 1 meet a moderately 
wealthy guest at Cap )uluca who com- 
plains that the Anguillans are not suffi- 
ciently servile. 1 am tempted to say: “Re- 
lax, buddy. Consider our good fortune. 
It’s only through a wrinkle in the grand 
scheme that we — a penniless writer and 
a brute who by rights ought to be swab- 
bing toilets — are being served by any- 
body at all.” 

Moreover, the locals may well be the 
friendliest people I’ve ever met. I go to a 
tiny shop to purchase sandals, and when 
the woman behind the counter discovers 
that I’m off to Grenada, she gives me her 
mother’s phone number: I should call, es- 
pecially if I’m interested in purchasing 
spices. Also her brother, in case I want an- 
other friend. Oh, and her own address: I 


CONCHED OUT At Scllly Cay, the 
pathways are inlaid with pink conch shells. 


have to send her a card, to tell her whether 
I liked the island she used to live on. 

BEYOND CANNIBALISM 

Anguilla, once the habitat of cannibals, 
has undergone something of a culinary 
transformation. Human flesh is no longer 
the plat du jour. You can find just about 
anything else, however, immaculately pre- 
pared. This is an island for restaurant- 
hopping as much as sunbathing. 

The beach at Cap [uluca boasts two up- 
scale restaurants. George’s tries hard: The 
crayfish risotto is worthy of Coco Pazzo, 
the lobster “Tian” rich and intriguing; but 
the tuna, ordered very rare, arrives over- 
cooked. The service is so kind as to be 
heartbreaking: Our waiter seems genuine- 
ly ecstatic to hear that we like the food — 
we haven’t the heart to send the tuna 
back. In general, given the choice be- 
tween crayfish and lobster on Anguilla — 
and believe me, you will be given this 
choice at least a couple of times a day — 
choose the crayfish. The crayfish down 
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here are large and flavorful; the lobsters, 
small and flavorless. 

Hollywood loves this place: Drew Bar- 
rymore is staying at Cap luluca while I am 
there: the masseuse compares my body 
(unfavorably) with Arnold Schwarzeneg- 
ger’s; and at the far end of the beach is 
Eclipse (formerly Pimms) at Cap luluca. 
Managed by the company that ran the de- 


funct Eclipse in Hollywood, this Anguil- 
lan veteran has been subject to a whisper 
campaign of worried gossip: “Pimms has 
gone downhill. I lave you heard? Such a 
shame ...” 

Well, the truth is that Eclipse has more 
than survived the changes in manage- 
ment. The atmosphere remains the most 
exotic of any restaurant’s on the island. 


Eclipse at Cap luluca is not so much on 
the beach as on the waves: while I am 
there, lights filtered blue by the 
Caribbean send mysterious patterns 
across the tented ceilings of billowing 
white fabric. Eclipse takes the Cap luluca 
harem motif to a glorious extreme: White 
arches span white columns, and between 
them, faux- Arabic/ Turkish/Persian fur- 
nishings await Peter O'Toole on camel- 
back. Edward Said would plotz. 

The cuisine seems to occupy a certain 
level achieved by most of the restaurants 
on the island, call it haute middlebrow. 
The menus in Anguilla have in common a 
bizarre trendiness, the combination of lo- 
cal ingredients — primarily seafood — with 
pan-Asian flavors. This does not seem to 
have arisen out of the expected demo- 
graphic forces; i.e., there hasn't been a 
huge influx of Thai or Chinese chefs to 
Anguilla. Rather, the island has been 
strong-armed into fusion cooking by the 
culinary mafia that migrates every year 
from New York; Americans seem to enjoy 
forcing foreign restaurants to attempt our 
current favorite ethnic cuisines. 

I look forward to Blanchard’s, which 
has an international reputation. The Blan- 
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chards, husband and wife, founded a fa- 
mous salad-dressing concern in Vermont, 
and their restaurant has the ambience of 
an upscale dining room in Santa Barbara: 
informal yet slightly snobbish. Teal-blue 
shutters open onto the Caribbean. The 
sea isn’t quite the same presence here as 
it is at Eclipse, where you expect the tide 
to lap at your table at any moment, but 
the atmosphere is pleasant and airy. 

The gazpacho is a promising appetizer, 
tomatoes and peppers diced rather than 
pureed, and enhanced with dill and fresh- 
ly squeezed lemon juice. 1 have the lobster, 
which, as I noted above, is an unfortunate 
choice. The treatment is ambitious: Black- 
ened cajun-style, and served with sweet 
potatoes, the meat can’t rise above its in- 
herent blandness. The jerk shrimp, basted 
with ten spices, is extremely spicy — Mr. 
Blanchard has warned me — and more in- 
teresting. It comes with a side of bananas 
grilled with cinnamon and rum. Still, given 
the hype, we do not come away over- 
whelmed; it’s a fine restaurant but not 


chard’s, but the food is just about as 
good. The conch chowder is decadent, 
the snapper fresh and available several 
ways; with an entire island kowtowing 
to Asiatica, I order an impeccable fillet, 
grilled in soy sauce and sesame oil. The 
casual atmosphere is winning: Cuban 
cigars are offered at a small mark-up; 
the tropical drinks are exquisitely silly 
(including a killer chocolate colada), 
and you could throw a bun and hit the 
beach, it’s so close. 

Set aside an afternoon for lunch at Scil- 
ly Cay, a restaurant just offshore that oc- 
cupies its own island. It’s easy to get to 
Scilly Cay: Have a taxi drive you to Island 
Harbour and wave for the boat to pick 
you up. The walls lining the paths about 
the island have been inlaid with thou- 
sands of pink conch shells: Conch fisher- 
men generally throw the shells away once 
they’ve extracted the meat, but the owner 
of Scilly Cay induced them to deposit 
their shells on the island in return for free 
drinks. I meet the Blanchards at Scilly 


doesn’t mean Scilly Cay is cheap. But 
then, nothing on Anguilla is. You will pay 
around $50 per person, with drinks. Din- 
ing in Anguilla is, in short, very much like 
dining in Manhattan, except that the wa- 
ter’s more impressive, and warmer. I’ve 
never heard so much gossip about the 
Hamptons. Ever. Anywhere. Certainly not 
in New York. 

MALLIOUHANA 

I think it is safe to say the limbo has nev- 
er been danced at Malliouhana. Where 
Cap |uluca appeals to sybarites, Malliou- 
hana caters to the traditionalists: gour- 
mets and oenophiles in particular. Some 
will find the atmosphere stodgy, but 
those accustomed to the faded luxe of a 
London club will feel right at home: 
Everything is a bit frayed around the 
edges, in a way you’d expect from an ag- 
ing European establishment. Malliou- 
hana is not very Drew Barrymore. Malli- 
ouhana is much more Kimba Wood. In 


MALLIOUHANA Those accustomed to the 


faded luxe of a London club will feel right at home. 



clearly superior to the others on the island. 

Mango’s is the restaurant formerly op- 
erated by Blanchard and Blanchard. It 
was eventually bought by a partnership 
that had the good fortune to have its 
new purchase swept away by Hurricane 
Luis before having the opportunity to 
serve a single meal. The new Mango’s is 
less prepossessing physically than Blan- 


Cay, and they insist that I order the cur- 
ried-lobster-and-chicken platter. This is 
the only place on Anguilla — perhaps the 
only place in the Caribbean — where you 
must have lobster; it is superb. The 
soundtrack to lunch is provided by a res- 
ident band of reggae players, the Happy 
Hits. Though everybody may be sitting 
around eating in bathing suits, that 


fact, Judge Wood is staying there with 
Frank Richardson during my visit. The 
rooms at Malliouhana are luxurious but 
not palatial — something of a disappoint- 
ment after the villa at Cap Juluca. But the 
dining room is legitimately famous as the 
finest in the Caribbean. Not simply fine 
by resort standards, but a restaurant that 
would justify the (ridiculous) prices even 
in New York. 

Michel Rostang, whose dining room in 
Paris bears two stars from Michelin, de- 
signed the menu and oversees from afar. 
Jacques, the maitre d’, is a beloved per- 
sonality who will cheerfully deliver an elo- 
quent discourse on the wine in the cellar. 

The chef favors fresh local ingredients 
where appropriate, but the chicken and 
duck are from Bresse, the lamb from Sis- 
teron. The marinated-conch salad is a fine 
place to start; more typical — which is to 
say more flagrantly Continental — is the 
mille-feuille of artichoke and salmon with 
chevre. Main courses include a hearty 
bouillabaisse special and a grilled fillet of 
snapper in an orange dressing with warm 
green onions and sauteed pumpkin. 

Even here, you will encounter moments 
of generic Asian silliness, but the dining 
room is for the most part stubbornly 
French. No allowance is made for the cli- 
mate: This is not light food; nothing nou- 
velle about it. At Malliouhana, you eat 
richly, and you can spend the rest of your 
time working it off at the resort’s superior 
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Missed your flight? It could happen if you stay at the new San Juan Grand Beach Resort & 


Casino. You’ll be too spoiled to return home. Too relaxed to care. And all because we took down a few walls. Okay, a lot of walls. 


And gutted the rooms. Added new restaurants. Built a new night- 


your flight left 10 minutes ago. 


club and casino. Even a spa. In fact, the only thing we couldn't improve was our great location. On the beach that made Puerto 


The good news is 


Rico famous. The site of the former Sands Hotel. And fortunately for you Just 10 minutes 


from the airport. But just in case you still can’t bear the thought of returning home, ask your boss for an extra vacation day. Or 


two. Then call 800-443-2009 for reservations and discover how grand San Juan can be. 
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Dining & Entertainment 
Ei\joy Puerto Rico’s only Ruth’s Chris Steak House, “home of 
serious steaks.” Dine beachside on the boardwalk at Ciao’s, our 
Mediterranean Cafe. Savor the Northern Italian cuisine of 
Giuseppe Ristorante. Experience traditional teppanyaki cuisine 
and sushi at our Japanese restaurant. Select from a wide variety 
of homemade specialties at The Grand Market. Or liven up 
your evening at San Juan’s favorite casino and high-energy, 
live-entertainment lounge. 


Reservations and information, please call 
your travel professional or 800-443-2009. 


Advertisement 


Amenities 

We offer some of the Caribbean’s finest amenities, including 
the 5,000-square-foot spa and fitness center, opening 
Spring 1998, full-service Executive Conference Center, 
room service, concierge, car rental, laundry, valet parking, 
Day Camp for kids, child care for toddlers, and children’s 
game room. 


Recreation 

Er\joy our large free-form pool with swim-up bar, 
nearby golf and tennis, shopping, snorkeling, wind- 
surfing, scuba diving, surfing, spa treatments, exercise 
equipment, live entertainment, and sight-seeing. 


Accommodations 

The resort features 420 oversized rooms and 
suites. Most with oceanfront balconies and all 
newly reconstructed from top to bottom. 
Concierge Level rooms and suites offer private 
access and lounge with 24-hour concierge. 


Introducing the new 



an INTER-CONTINENTAL, Global Partner Resort 
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VIRGIN TERRITORY Richard Branson’s 
balcony on his very exclusive Necker island. 


gym, which has a full complement of Uni- 
versal machines and a view of the sea. 

While I might be inclined, were 1 fabu- 
lously wealthy, to stay at Cap Juluca but 
dine at Malliouhana, the club does trump 
the harem in certain details. The gym is 
vastly preferable. The landscaping, in- 
cluding an entry arcade of potbellied 
palms, has a colonial grace missing from 
Cap (uluca’s hypermanicured environs. 
But the beach is merely ordinary and at a 
far remove from most rooms, and the 
suites at Cap luluca are more opulent. A 
couple can expect to spend $1,000 a 
night at either place, once meals are tak- 
en into account. 

Really, a choice between these two re- 
sorts, both of which routinely make pres- 
tigious top-ten lists worldwide, depends 
very much on what kind of vacation you 
intend to have. At Malliouhana, you get 
the sense you belong to a country club: 



NECKER ISLAND Its sheer hubris is a treat. I 


don’t see why Branson didn’t just buy the island of Bali. 


The maitre d’ knows your name; when 
you return for the sixth time, you can kiss 
him on both cheeks. And you won’t be 
intimidated by the cult of youth and 
beauty, as you may be at Cap luluca, 
where the sight of the masseur jogging on 
the beach — a musclebound professional 
cricket player in a microscopic Speedo — 
might be hard on the self-image of a 
gracefully aging gentleman. 

CHEZ RICHARD 

Let’s say you’re not easily satisfied. Let’s 
say, for instance, that a capacious apart- 
ment overlooking Central Park is not 
your idea of luxury. Perhaps you’re the 
sort of person who has to own both the 
capacious apartment and Central Park it- 
self. Cap luluca, then, may not be enough 
to appease your territorial ambitions. 

Have 1 got an island for you. 

Richard Branson, the owner of Virgin 
Atlantic Airways, also owns a nice little 
island in the British Virgins — 74 private 
acres — which he makes available for a 
modest fee to fellow billionaires. 

Necker Island represents a degree of 
luxury and seclusion beyond anything 
available on Anguilla. Even at $1,000 a 
night, Malliouhana requires that you 
share the pool, the dining room, the lob- 
by, with your fellow man. But what if you 
can’t stand your fellow man? Well, then, 
for a slight premium ($18,000 a night). 


you can have Branson’s entire island to 
yourself. Enjoy. 

When you have your own island, it’s 
important to arrive by helicopter. This 
way you can do a brief aerial tour of the 
terrain before disembarking and — if nec- 
essary — flush out squatters and papa- 
razzi. My current liquidity crisis — all 
twelve of my dollars are tied up in 
stock — precludes my renting Necker solo, 
so 1 arrive in a chopper crammed with 
travel writers. Even on a subsidized jun- 
ket, however, Necker Island makes you 
feel sort of special. 

The sheer hubris of the place is a treat. 
Branson wanted a consistent Balinese 
theme — difficult to achieve with local fur- 
nishings — so he sent a British architect 
on an expedition to collect stuff. Lotsa 
stuff. Stone figurines, weighty Balinese 
chairs and tables, a few ceilings. The 
main roof beam, three tons of hardwood, 
was shipped from Brazil. Three guest 
houses were constructed in ec/tl-Balinese- 
style, and the property was landscaped so 
that thatched pavilions would blend in 
with the environment. Branson sensitive- 
ly blasted the top off Devil’s Hill and used 
the resulting debris to build the main 
house. I don’t see why he didn’t just buy 
the island of Bali. Would have saved him 
a lot of trouble. 

On Necker, 24 guests can sleep in com- 
fort — okay, in obscene decadent ecsta- 
sy — most of them in the lavish main villa. 


It has ten bedrooms beneath its weighty 
roof beam, including a master bedroom 
with private Jacuzzi. The pool beside the 
villa is built right on the lip of a precipice, 
fostering the illusion that there is nothing 
to prevent the water from spilling into the 
sky. A large, irascible parrot presides over 
the pool table; the bar is stocked with fine 
single-malts and vintage port. 

Your room will have a balcony, unless 
you’re in the master bedroom, in which 
case you will have a full terrace. The bed- 
rooms feature luxurious four-poster beds, 
Balinese fabrics, coral fans, and private 
stone grottoes in which to shower. The 
initial interior-design team was Balinese: 
when Branson made recent additions, he 
sent his California designers to Bali to 
soak up the ethos, which they did nicely. 

We meet Mark and loanne Nether- 
wood, a cultivated Australian couple who 
specialize in the management of islands 
for billionaires. They cut their teeth on 
Double Island, which belongs to )anet 
Holmes a Court, the richest woman in 
Australia. Now they are the keepers of 
Necker. The Netherwoods arc magnifi- 
cently laid-back, especially Mark, in his 
flowing mane and bleached-cotton ash- 
ram chemise. And yet the place seems to 
run with greased efficiency. It helps that 
there is generally one staff member per 
guest. 

Also essential is Scott Williams, the 
head chef. Branson poached him from 
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JALOUSIE NATURE 

Hilton plans to offer a spa to meet the 
exacting standards of Al Gore. Having 
bought Jalousie on St. Lucia, the chain 
will reopen it this year, promising the 
most ecologically and spiritually correct 
resort in the Caribbean. A full-service 
spa is rare in this region; the Hilton will 
be the largest and will propitiate the 
gods with “treatments utilizing indige- 
nous ingredients from the local rain for- 
est.” Rooms from $250 to $600, without 
meals. Call 800-hiltons. Opens Decem- 
ber 1997. 

BARGAIN SPA 

Also on St. Lucia is LeSport, an all-inclu- 
sive resort run by the same people as La 
Source in Grenada, and with a similar am- 
bience. The food is superior to the cui- 
sine at LaSource, but it won't change 
your life; the bedrooms, although utilitari- 
an, offer a view of the Caribbean. A good 
choice if you want an active vacation, 
LeSport offers fencing, golf, Tai Chi, and 
scuba. Also thalassotherapy, which in- 
volves rubbing you in seawater. LeSport 
is less posh than Jalousie, but its pack- 
age deals can be a bargain. Rooms are 
$225 to $295, all-inclusive. Call 800- 
544-2883 or 758-450-8551. 

EURO-FABULOUS 


can't afford to stay there. Well, okay: Off- 
season, the cheapest room is $500; a 
beach villa during the high season is 
$2,700. Call 800-223-6800. 

NETS TO YOU 

Rivalry between the two best tennis re- 
sorts in the Virgins, the Buccaneer on St. 
Croix and Wyndham Sugar Bay Beach 
Club & Resort in St. Thomas, ensures 
that anyone from a tyro to a pro can 
achieve sunstroke at either one. The Buc- 
caneer is older and features eight Laykold 
courts, two lit at night, and an on-site ten- 
nis pro. Also a modest golf course and 
three beaches. Sugar Bay is less well en- 
dowed in the beach department but has 
the first stadium tennis court in the U.S. 
Virgins (bring spectators!); all seven Lay- 
kold courts are lit at night. Rooms at the 
Buccaneer range from $210 to $375 for a 
double, including Continental breakfast; 
call 800-255-3881. Wyndham Sugar Bay 
is between $360 and $580 for a double; 
call 800-927-7100. 

INTIMATE 

The Horned Dorset Primavera, on the is- 
land of Puerto Rico, has the low-key ambi- 
ence of a dining club. The fare is quietly 
famous — Californian-Continental fusion — 
and those who visit the Horned Dorset try 
to keep it a secret among themselves, 


recommending it only to close friends. 
They will punish me for writing this. The li- 
brary is respectable; the mynah bird is ful- 
ly bilingual. Rooms range from $380 to 
$540 (villas, $800). No children under 12. 
Call 800-633-1857. 

CHILD-FRIENDLY 

The Four Seasons Resort Nevis, a former 
colonial plantation, is not only one of the 
nicest hotels in the region but one with a 
day camp. Its “Kids for All Seasons” youth 
program is famously well supervised: Every 
day from eight until six, the hotel staff su- 
pervises crafts, cooking, sports, movies, 
and science and nature programs. Kids 
must be toilet-trained to participate; the 
camp is licensed to take in 3- to 9-year- 
olds. If your children are under 3, the Four 
Seasons will hire a local baby-sitter for you 
($22 for the first four hours, $3 for each 
additional hour). Games, coloring books, 
high chairs, and bottle warmers are com- 
plimentary. Depending upon the season, 
suites range from $450 to $3,460. Call 
800-332-3442 or 869-469-1111. 

HONEYMOONERS 

Built on a narrow piece of land surrounded 
by water on three sides, the Biras Creek 
Resort on Virgin Gorda is a good place to 
honeymoon. The only way to get there is by 
sea (you can trail cans and ribbons behind 


The K Club was founded by high-living 
Italians whose ostentatious behavior 
made them unwelcome at Barbuda’s 
Coco Point hotel (Yankee, buttoned- 
down, disdainful). Their revenge? A $30 
million resort at the opposite end of the 
beach from Coco Point. Which is not to 
say that the K Club is rowdy; it’s simply 
lavish, and very Italian. K is for Krizia, 
the fashion marque; the owners of the 
K Club are also trendsetting designers 
in Milan and have decked out the resort 
in their signature colors, teal and milk. 
Is it the most expensive resort in the 
Caribbean? It certainly hopes so. The K 
Club officially arrived in 1990 with Gior- 
gio Armani and his entourage, and the 
design is worthy of Armani — clean and 
restrained (lest those brutes at Coco 
Point confuse ostentation with vulgari- 
ty). Room rates? If you have to ask, you 


BALI HIGH Bedrooms on Necker Island 
feature Balinese prints and coral fans. 
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the boat). You get to play Adam and Eve: 
private showers for two beneath strange 
constellations, and terrain that looks as 
if it were only recently touched by man. 
Nature trails abound. One former guest, 
Bert Houwer, was so impressed that he 
bought the place. You’ll have to make 
your own entertainment, but given that 
you’ve decided to spend a lifetime with 
your traveling partner, he or she will 
probably keep you happy for a couple of 
weeks in this especially remote proper- 
ty. Suites, $350 to $595, villa, $600 to 
$795; meals included. Call 800-223- 
1108 or 809-494-3555. 

PAIR-A-DICE GAINED 

If you stay at the El San Juan Hotel & 
Casino, you won’t have to leave the ho- 
tel grounds to experience the high life. It 
is somewhat remotely situated relative 
to the Old Town of San Juan, but it's 
close to the beaches, and a destination 
in itself. The El San Juan is the best ho- 
tel in Puerto Rico, and the price is com- 
mensurate. And whatever money you 
have left over from paying for your room 
you can drop at the roulette wheel: The 
lavish in-house casino opens at noon 
and closes at four in the morning. Built 
in 1958, the El San Juan had a $45 mil- 
lion face-lift in 1985. The lobby is a 
grand folly of red marble and mahogany 
paneling; the chandelier puts The Phan- 
tom of the Opera to shame. The beach 
at the hotel, 700 yards long, is the best 
in San Juan: vast and uncrowded. 
Rooms range from $300 to $1,500 (for 
the master suite). Call 800-468-2818. 

LA BOHEME 

If Jake’s isn’t your idea of bohemian liv- 
ing, how about an art gallery in the 
heart of Old San Juan? The Galena San 
Juan in Puerto Rico has guest rooms, 
and most of your fellow guests will be 
artists. Cheap and unusual, and you 
couldn't ask for a better location — a six- 
teenth-century neighborhood that in- 
cludes the second-oldest church in the 
Western hemisphere. Painters use the 
central courtyard as a studio. Jan D’E- 
sopo, who runs the place, offers a “por- 
trait holiday.’’ For just $3,000 (excluding 
room rate), you or your traveling partner 
go home with a clay bust or an oil por- 
trait; book two months in advance and 
plan to stay a minimum of four days 
(though you get a reduced rate). Other- 
wise, rooms range from $85 to $300 
per night, which includes a Continental 
breakfast. Call 787-722-1808. 


Quaglino’s in London. Williams arranges 
it so that the greater part of your day is a 
leisurely picnic. There is no shortage of 
casual dining locations. Lunch in the 
open air is a light buffet featuring a salad 
of marinated chicken, garnished with 
pine nuts, chili peppers, and lime juice. 

Dinner, however, is where Williams 
flaunts his pedigree. The heavy Balinese 
table in the villa is set with fine linen and 
silver, and a series of courses gradually se- 
duce diners into forgetting what hemi- 
sphere they’re in. The appetizer, shrimp in 
a coconut batter and grenebois sauce, 
puts them in a proper multicultural frame 
of mind for the fresh mako shark, pre- 
pared in a Chinese fashion with water- 
cress and bok choy. Dessert wines have 
been matched up with a Sambuca souffle. 

You can see why certain discerning 
misanthropes prefer to vacation chez 
Branson. The late Diana, Princess of 
Wales, for instance, once in line to as- 
sume the reins of a much larger island, 
settled for Necker. Spielberg has vaca- 
tioned on Necker Island, as have Mel 
Gibson and Oprah. And me. I, too, am a 
soulful, monastic sort, and have decided 
that the Caribbean just isn’t the same un- 
less you have leg room. An entire island’s 
worth. 

Have I any complaints about Branson’s 
estate? Well, yes, I do. On the final 
evening, after we have dined beneath the 
stars and consumed numerous bottles 
from the vast and impressive wine cellar, 
a local band arrives at the main villa, 
and — this is hard to believe, I know — we 
are made to limbo-dance. I bet if you paid 
$18,000 to have the island to yourself, 
you could stipulate no limbo. 

GRENADA REVISITED 

The opposite of exclusive is, I suppose, 
all-inclusive. LaSource in Grenada is one 
of those resorts where a fixed price in- 
cludes all meals, all drinks, and a dense 
program of daily spa treatments, exercise, 
and entertainment. I must confess that 1 
am nervous about LaSource: A weeklong 
open bar sounds to me the sort of thing 
that draws noxious alcoholics from the 
far comers of the earth. 

I am picked up at the airport in a 
stretch limo. My room is surprisingly el- 
egant, with a dramatic four-poster bed 
of heavy mahogany, dark wooden shut- 
ters, and a cathedral ceiling. It’s smaller 
than but very nearly as nice as my room 
at Malliouhana. The bathroom is rela- 
tively spartan compared with the luxury 
resorts of Anguilla but perfectly accept- 
able, and I have a tiny private balcony 
overlooking the sea. 

LaSource covers 40 acres at Pink Gin 
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Beach. The rooms are in long three-story 
buildings with pastel-colored walls and 
peaked roofs tiled in terra-cotta; the 
walkways feature elaborate mosaics. 

If you’re egregiously superior, you 
won’t much like LaSource: It is a gregar- 
ious place, and it is far more difficult to 
avoid thy neighbor here than in Anguilla. 
1 myself am humble and accommodating, 
and yet there are a couple of people 
whom I expend considerable effort cir- 
cumnavigating. 

On my first morning, I concoct my 
own creative muesli from dried figs and 
apricots, yogurt, bran, and wheat germ, 
then head off for my first-ever lesson in 
Tai Chi Chuan. It turns out I am the only 
student. My teacher, Pam, is the woman 
responsible for training all the massage 
therapists at the resort, and she is an ex- 
pert at exotic methods of soothing the 
body and chilling the soul. She teaches 
not only Tai Chi but also hatha yoga, 
meditation, and advanced relaxation 
techniques. At 10:30, I take Pam’s hatha 
yoga course. Both classes are held in a 
cheerful open-air pavilion. 

By far the best thing about LaSource is 
the spa treatment. Your all-inclusive price 
includes a daily massage. Or a seaweed 
wrap. The most popular treatment is aro- 
matherapy, where you get to decide how 
you’re going to smell for the rest of the 
day. The oils they massage into your body 
have evocative names: Energy, Love, Re- 
laxation. and Balance. Dinner conversa- 
tion revolves around the crucial question 
of who laid hands on you that afternoon, 
and what mixture you chose. “I had Pe- 
tra. Such fingers! And Energy is nice, but 
a bit minty . . .” 

The service at LaSource is a riot, sum- 
mer camp on steroids. The cheerleaders 
responsible for prodding you into perpet- 
ual motion are called “Body Guards,” 
generally local young folk hired for their 
ludicrous energy. I ask Charlene, 2 1 , how 
long she intends to work at LaSource. 
“As long as 1 still got bounce.” Neither 
Cap fuluca nor Malliouhana could be de- 
scribed as bouncy. You could import 
bounce to Necker, but it is not indige- 
nous. lake’s and the Caves are the very 
antithesis of bounce. 

Too bad the food at LaSource is unre- 
markable. Healthy, copious, dull. Still, 
for around $300 a night per person, you 
can afford to dine out twice a day and 
still spend less than you would at a chic 
location. 

When the bounce and the dull food be- 
gin to take their toll, escape for an 
evening to Canboulay, a restaurant 
perched at the top of a hill with a spec- 
tacular view of the island below. Can- 
boulay is expensive; with wine, a couple 
will spend more than $100 here. But the 
names of the dishes alone are worth the 


trip: Bacchanal Broth. Kick ’em lenny. 
Sweet Rosita, and Saga Boy Steak. 1 start 
with Kick ’em Jenny, flying fish with a 
puissant jerk seasoning — and progress to 
Sweet Rosita, a fresh swordfish steak 
roasted and crusted in pepper, then fin- 
ished with a red-wine sauce and herbs. 

The British planted most of what you 
see here — right down to the nutmeg and 
bananas — and as gardeners, the British 
are no slouches. Grenada is by far the 
most beautiful island I have visited on 
this vacation. Given that it is so close to 
perfect, why don’t you hear more about 
Grenada? Well, there is the small matter 
of the American invasion. Because the 
world has a selective memory, Grenada is 
still associated with the bloodshed and 
dubious political events of 1983. As a re- 
sult, the island has not been overdevel- 
oped. American tourists worry that they 
will be treated badly. But Americans 
should know that they are well liked: Few 
Grenadians have anything but positive 
memories of the invasion. Many hoped 
that it would be followed by a huge influx 
of Yankee tourists with cash. This has 
not been the case: a significant propor- 
tion of the tourists, including those at La 
Source, remain savvy folk from the 
British Isles. 

Grenadians are hospitable and have a 
mordant wit, especially regarding their 
own recent history. Their island is well off 
the hurricane belt, so the weather is much 
more predictable than it is elsewhere in 
the Caribbean: flawless, all year round. 
And oddly, despite the proximity of the 
rain forest, you are much less likely to en- 
counter creepy-crawlies here than on 
many of the other islands: very few mos- 
quitoes, no large spiders. 

Spend at least an afternoon touring the 
island. The Dougaldston Spice Estate, in 
particular, must be seen. It is a ghostly 
remnant of a sprawling colonial spice 
farm. We are shown around by Rita, a 
tiny, ancient woman whom I initially take 
to be mute until she opens her mouth and 
delivers a remarkably eloquent lecture in 
a clear, practiced voice. Rita passes 
around samples of raw spice; she explains 
the uses for cinnamon branches and bay 
leaves and takes us through the culling of 
nutmeg and the processing of cocoa. We 
stand in an eerie and beautiful room that 
looks like a Joseph Beuys installation: hi- 
eroglyphic chalk marks on ancient wood, 
burlap hanging from wires, upstairs an at- 
tic full of bats. A sleepy dog scratches it- 
self beside an ancient scale. 

Later, we are shuffled off to the nut- 
meg-processing plant, the largest building 
in Grenada, and equally surreal. Vast flat 
pans are filled with various grades of 
nuts; burlap bags are piled to the ceiling; 
women sit in loose circles, grading the 
nutmeg and manipulating archaic equip- 
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ment for shucking and sorting. The win- 
dows are bright with cobwebs, and every- 
where, ancient tallies survive in cryptic 
traces of chalk on wood. 

It’s all very well to drift through the 
melancholy remnants of the colonial past, 
but it is time to wake up and return to La 
Source; I have made an appointment with 
a personal trainer. 

Little do I know that my trainer will be 
the notorious Alicia, beside whom even 
Charlene is considered sedate. I am 
warned by Charlene not even to think 
about skipping my appointment: “You 
know that Alicia will find you.” 

Lord, does this woman have energy. 
Brutal. Alicia revs my heart up to the 
plateau just short of seizure, then straps 
me into the weight machines. “You feel 
comfortable with 90 pounds? Good.” She 
ups it to 1 10. “You gonna live?” Delirious 
laughter. 

If Alicia weren’t so adorable, I’d really 
think she meant me personal harm. I find 
myself writing down memorable Alicia- 
isms. “Don’t let your heart be troubled.” 
(This, just after she’s sent your pulse yelp- 
ing into the stratosphere.) Later, I take my 
first fencing lesson, and Alicia explains 
that “you need good posture, or you 
gonna lose big-time.” She describes the 
opponent she whipped the day before: “It 
has a lot to do with flexibility and stami- 
na, and 1 knew he had none of the two.” 

Fencing lessons are included in the dai- 
ly rate at LaSource. Also included are 
volleyball, water-aerobics classes, and a 
comprehensive scuba program. Compe- 
tent divers — I’m not — will want to visit 
the wreck of the Bianca C, reputedly the 
finest submerged wreck in the Carib- 
bean. The Bianca C was an Italian luxury 
liner that visited Grenada in 1961 and 
never made it home; it caught fire in the 
harbor. 

LaSource is a fine place to try things 
you wouldn’t ordinarily go in for: I doubt 
I would ever have taken a fencing lesson 
in Manhattan. Mind you, there are some 
things I do not intend to try. 

It is a balmy night, and Alicia is round- 
ing up victims for the limbo dance. Slip- 
ping away requires some stealth. The 
beach is not lit at night, and they can’t 
find you if you lie low in one of the beach 
chairs. In the distance behind me, I can 
hear hapless vacationers being driven like 
sheep beneath an ever-lowering bar. The 
music swells. 

From the beach, however, it is a pain- 
less experience. By all means, go to La 
Source, but when they come to gather 
sacrificial flesh for the limbo dance, stock 
up on pina coladas and vanish to a nice 
remote place beneath the stars. Limbo in- 
volves lower-back pain and public humil- 
iation, and you want none of the two. 
Don’t let your heart be troubled. ■■ 
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I WAS REGARDED AS SOMEBODY OUT OF NO- 
where,” says Martin Sherman. “Every- 
one, I think, thought Bent was a fluke.” Sherman gives 
a half-smile as he reflects upon the opening that brought 
the Philadelphia-born dramatist his fifteen minutes of 
Broadway fame eighteen years ago. Bent, about the per- 
secution of homosexuals in a Nazi concentration camp, 
expanded the range of what was possible in mainstream 
theater, and its star, Richard Gere, went on to more last- 
ing fame. Sherman’s smile comes with the recognition that a play 
that ran for 24 1 performances (and was nominated for a Tony) 
has achieved something like landmark status in gay literature. 

His expression is coupled with the feeling that New York may 
have regarded Bent as an accident. “When my next play” — the 
Manhattan Theater Club’s Messiah in 1 984 — “was done in New 
York,” he says, “nobody cared.” By that point, it hardly mattered, 
since Sherman had already moved to London. Six years later, af- 
ter the disappointing local reception of his West End hit When 
She Danced, even his New York agency, ICM, cut him loose. 

New York’s attitude is poised to change this month with the 
Off Broadway premiere at the Second Stage of his 1 989 play A 
Madhouse in Goa, directed by Nicholas Martin (Full Gallop)-, Ju- 
dith Ivey stars in the dual roles of Mrs. Honey, the best Tennessee 


SNAPSHOT 


Academy Award; his next script, an adaptation 
of Israeli writer David Grossman’s novel See Un- 
der: Love, will be executive-produced by Mike Newell.) And 
though I point out that Arthur Miller received an Oscar nomina- 
tion this spring, at age 8 1 , for his Crucible screenplay, Sherman 
replies, “I bet he hasn’t been offered any other screenplays.” 
Actor Rupert Graves, an alumnus of Goa who first met Sher- 
man during the 1 984 London run of Torch Song Trilogy, remarks 
on Sherman’s “slightly satellite quality — partly because he’s so 
tall — he’s kind of elusive, very hard to pin down.” 

Echoes Sir Ian: “There’s a lot about Martin that’s very private. 
He’s very astute about people, very astute about himself.” 

That self-possession reveals itself in various ways: in his deci- 
sion to move to London only after a Broadway success, “so that 
I would always know I wasn’t coming for the wrong reasons”; 
and in his refusal to write gay plays per se, with the commercial- 
ly unfortunate result that he remains a writer without a claque. 
“During all my plays, in previews, I search the audience waiting 
for my great gay public to come.” His findings? They don’t. 

The only child of Russian-Jewish parents (his father, age 90, 
stopped practicing law only three years ago), Sherman grew up in 
Camden, New Jersey, from where he would take the bus to 
Philadelphia to attend matinees: “I was the only kid in junior 


Could the author of a Broadway play that’s a gay-theater milestone be 
forgotten in New York? Well, it happened. But Sherman’s new play 
and the movie of Bent are putting him back on the map. By Matt Wolf 

MARTIN SHERMAN 


wright’s second, after his 
original script for Alive and Kicking earlier this summer, which 
will reach American movie screens this year. 

Sherman himself has contributed to his relative anonymity. 
“I’m not prolific; I’m not a prolific playwright,” he says, having 
written just four plays since Bent. And Sherman’s choice of sub- 
ject matter is also distinctly unfashionable. Unlike many of his 
American colleagues, Sherman doesn’t write living-room (or 
country-house) plays about his generation. “My life doesn’t enable 
me to do that,” he explains. “It’s not a mirror image of anything a 
wide audience would relate to. I don’t know what living in a house 
in Fire Island is like; if I did, perhaps I would write that.” 

Instead, his chosen scenarios are almost always in the past and 
tend to be situated at a specific, sometimes traumatic moment in 
history: the Holocaust (Bent), the Cossack slaughter of the Jews 
in seventeenth-century Poland (Messiah), Paris in 1923 (When 
She Danced, about Isadora Duncan), Cairo during World War II 
(Some Sunny Day). After a first act set in Corfu in 1966, Goa 
moves on to an ali-too-modem time marked by aids, cancer, nu- 
clear fallout, and the depletion of the ozone layer. 

The fact that New York so easily surrendered such an obvious- 
ly gifted writer reveals much about the culture. Says Sir Ian Mc- 
Kellen, a longtime friend who starred in Bent’s London debut and 
in its 1990 National Theatre revival, “I believed what Martin al- 
ways said, that he found New York uncongenial for a playwright. 
That’s a dreadful condemnation for a city proud of its theater.” 

Sherman declines to give his exact age, even if it’s no secret 
that he is well into his 50s, and points to the ageism that can op- 
erate toward writers, especially once they turn to movies. (His 
1 994 script for The Summer House was nominated for a British 


high school to have seen Camino Real.” Broadway was an annu- 
al treat during visits to an aunt in Washington Heights. “I hated 
school, so going to New York got me through the year.” 

After college, he came back to the city. “I had hardly any pro- 
ductions at all,” he says, “and if I did, they were terrible.” But in 
1975, a now-defunct London fringe company called Gay Sweat- 
shop produced an early Sherman play, Passing By, to good re- 
views. The playwright saw it and liked it and wrote Bent for them, 
only to have the company’s artistic director urge Sherman to “give 
this play to the world” and to a theater with real resources. 

And so it was that Bent opened at the Royal Court and that 
eight months later Sherman found himself, a second set of good 
London reviews behind him, awaiting his Broadway debut with 
the same play on December 2, 1979. “I stood outside the theater 
feeling like Cinderella, watching all these stars going in. I didn’t 
have a group of people around me saying, ‘Oh, Martin, this is 
wonderful; look, it’s your opening.’ It was an absurd picture, 
rather isolated and isolating.” Now he heads once again to New 
York, at least for a while, momentarily forsaking the adoptive 
city where, says his friend Dena Hammerstein, a London-born, 
New York-based playwright, “you can have a career and pres- 
tige as a writer without having to drive a Lexus to go with it.” 

“I’ve had plays done in New York,” Sherman says, “but this 
feels different.” Does that mean he’s happy? Back comes the 
droll half-smile. “A New York astrologer in the sixties read my 
chart and said my life was going to be miserable for a long time 
and then it was going to improve radically years and years later. 

“Of course, I was very, very depressed, but it’s all true. I’m a 
late bloomer.” ■■ 
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Europe's rligl 


By Jade Hobson Charnin 

This will be remembered as the season the European designers 
really cut loose. Literally and figuratively. ■ The silhouettes that 
had started, last season, to ease away from their recently air- 
tight fit have become genuinely fuller and freer, allowing the 
clothes to bustle and billow as you walk. And designers, giddy 
with the arrival of some of the lightest fabrics ever spun, under- 
took wild experiments in layering and bunching-and kept go- 
ing from there. Minimalism? Never heard of it. ■ Patterns got 
ever more complex, approaching the intricacy of couture. 
Pants got shorter; shirts got bigger; but skirts were the real 
news, and the fuller the better— pleated, wrapped, or petticoat- 
ed. And the frilly touches that softened last season’s hard looks 
blossomed into full-scale romantic fantasies. ■ Though they all 
delivered a few of their signature pieces, a lot of designers 
broke through with collections that resemble nothing they've 
done before, and some of the results— be prepared— resemble 
nothing you have in your closet. These are genuinely new 
clothes that have no precedent or name: pants that 
work like skirts, skirts that fit like dresses, robes 
that cover not a single inch of the body. A 
little bit goes a long way to update a 
wardrobe, especially with the 
playful new accessories. 

And oh— those 


GUCCI 


shoes! 
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For a more casual approach to formal eveningwear. this season features floor-length 
black lace gypsy skirts and an unassuming white blouse — cropped just enough to show 
a diamond belt. For daywear, tweedy plaid suits in natural tones — with unfinished 
seams, unstructured shapes, and an alluringly languid drape. And what’s likely to be 
this season’s best-seller: loose chemise dresses with metal chain drawstring belts. 


PHOTOGRAPHS BY DAN AND CORINA LECCA 
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COMMEDESGARCONS* 

Coming off last year’s wildly unpopular bulgewear 
(big stuffed bustles for the hips or bum: Did 
anyone expect they would sell?), Rei Kawakubo’s 
new designs were just as experimental but far more 
beautiful. Layering sheer, muslinlike cotton as 
much as twenty-ply thick, so it drapes heavy as a 
carpet, she somehow built it into a ruffle and sent it 
all cascading down the front of a long dress. 


PRADA v 


Miuccia Prada kept her many imitators on 
their toes again, this time with Mao-ish 
suits with cropped pants, sweet little tops 
and cardigans that hid Velcro-tab 
“buttons,” somber block-dyed prints shot 
through with sparkly rows of beads, and 
roomy dresses and skirts made of heavy 
hemp or linen and finished with only a 
basting stitch. Rough and pretty came 
together in surprisingly elegant 
eveningwear that paired, maybe for the 
first time, hemp and satin. 


GUY LAROCHE a 

Alber Elbaz’s second collection 
was a knockout: smashing 
clothes that work on the runway 
and off — all beautifully cut, as 
you’d expect from a disciple of 
Geoffrey Beene. A red leather 
coat paired with an apple-green 
leather mini, pale diaphanous 
dresses accented with tiny 
streaks of colored velvet, and 
stunning khaki evening gowns 
(pictured) are establishing 
Laroche as the favorite label for 
those living north of midtown 
but south of middle age. 

HELMUT LANG > 

Long the critics’ darling, Lang 
has acquired a commercial 
following (last week he 
opened a spacious store in 
SoHo) by translating his high- 
theory ideas into functional, 
wearable clothes. The serious, 
almost genderless pieces that 
are his signature are still here, 
rendered in new fabrics. But 
this collection also features 
looks that, for Lang, are 
stunningly romantic and 
pretty: antique-looking 
Moroccan belts, or short, 
gauzy skirts with big loose 
pleats that suggest Degas’s 
ballerinas. 








JIL SANDER ► 


Sander never stops experimenting 
with new euts and fabrics: By 
combining cotton, poly. Lycra, and 
nylon, she creates wholly new textures 
that transform her classic pieces and 
inspire some unusually fluid, 
decorative departures. A Mao suit was 
rendered in a glistening synthetic; 
intricately twisted dresses were made 
of something that looks for all the 
world like paper; and a boxy jacket 
was set aloft in light gauze or given 
weight in heavy black cotton. 


YOHJI YAMAMOTO < 

Known for his complicated patterns 
and easy fit, Yamamoto wowed his 
audience with clothes so innovative 
they defy classification (and forbid 
imitation). What do you call loose- 
fitting pants the front of which twists 
around into a semi-skirt, or into a long 
quasi-umbilical cord that snakes up 
around the wearer's shoulder, or around 
her waist, and ties at the wrist? 
Whatever the names, the subtle, elegant 
designs — nothing harsh or in-your- 
face — are so unprecedentedly light that 
they seem to float . 


GUCCI < 


Hollywood as ever, this 
collection showcased the 
company’s new merchandising 
lines (most of it super-sheer 
underwear, and all of it 
bearing the double-G insignia) 
and characteristically sexy 
clothes — sheer jersey tube 
skirts, clingy column dresses, 
and body-hugging tops. Throw 
a jacket on for protective 
cover, and these can look as 
good on you as they do shrink- 
wrapped onto a bony model. 
For the more modest, Tom 
Ford also showed black wool 
coats lined in a galaxy of 
rhinestones, and sharkskin 
suits that would make Sammy 
Davis Jr. proud. 
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VERSACE < 


As in the past, Demeulemeester is more concerned than most with bodies — and 
budgets — of approximately human proportions. Her signature jackets and 
pants were here, as were more-experimental pieces so architecturally complex 
they’re almost Mobius-like: here, the front — just the front — of a T-shirt stitched 
to the loose halves of a big blouse that’s been split down the back and doubled 
over on itself. (Hint: You have to slide into it from behind.) 


After this year’s tragic events, the content of 
Versace’s show seemed almost beside the point — 
but the show did go on, and well. Staying true to 
her brother’s vision, Donatella Versace featured 
signature fabrics like chain mail, sheer netting, and 
black leather in typically vampy, body-baring looks 
like plunging camisoles with teeny-tiny hot pants — 
definitely not suggested for trips to Key Food. 

CHLOE > 

Last season, Stella McCartney’s friends modeled 
her work in the hallway of her studio; this season, 
as savior designate of the revered House of Chloe, 
the 25-year-old played to sellout crowds. Returning 
to the label’s original strength — pretty clothes — 
she showed perfectly made Prince of Wales suits 
with bright silk camisoles (matching lining), floor- 
sweeping skirts, and blouses with wide ruffles. 


ANN DEMEULEMEESTER v 


CS'Jy-VtCd .T;: ' . 



SPRING • 9 8 COLLECTIONS 



HUSSEIN 
CHALAYAN v 


All of 27 years old, this 
Cypriot — staging his eighth 
collection — attracted 
considerable notice for his 
explicitly political references and 
highly intellectual conceits. (The 
show’s finale was a series of 
chadors, rising in length so the 
first model was entirely covered, 
the last nude.) It’s not for 
everyone: Many of his long jersey 
dresses bind the arms to the 
body, and the delicate jewelry 
chains that adorn them seem like 
beautiful three-dimensional 
cages for dress and wearer. 


Still the best stylist around, Gaultier showed wild 
combinations of tones and shapes that were nothing 
short of astonishing. Part Frida Kahlo, part Marilyn 
Manson, these outfits piled patterns upon patterns 
and colors upon eye-popping colors. (His trademark 
blue-striped T re-emerged as a vast but shapely 
sweater, spilling past the hips and over a similarly 
proportioned dark denim skirt.) Consumers will find 
these runway looks far too noisy for everyday life, but 
they can all be taken apart and worn as pieces. 


ARMANI > 

In one of his best collections in years, Armani 
showed beautiful lightweight suits — solid 
performers in classic cuts and men’s-wear fabrics 
that will anchor a wardrobe for years. And finally 
bowing to the sheerer-than-thou trend, he threw in 
some peekaboo bodywear and even the odd bare 
breast. For evening, he showed organza jackets 
tied with satin obi sashes, and bugle-beaded 
chiffon gowns designed to look great as you clutch 
your statuette, blink back tears, and thank the 
Academy. 


Fashion Editor: 
Beth Shepherd 

Text: 

Ariel Kaminer 

Fashion Assistant: 
Janice Laneve 


NEXT WEEK: 
AMERICAN FASHION 


JEAN-PAUL GAULTIER a 



Metal Urges 

Men at Work’s medicine cabinet is well ^uifecHo the current vogue for anything shiny and metal. 
It’s made in Italy of silver-baked enamel, the mirror is mounted inside the cabinet (not on the 
door), and the interior houses an intelligent arrangement of short and tall shelves 


MXYP1.YZYK//25 Greenwich Avenue, near 


3th Street/989-4300 
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BETS 

The best of all possible 
things to buy, see, and do in 
the best of all possible cities 

BY CORKY POLLAN 






Blade Walker 

With Rossignol’s new in-line skates on your feet, you can ignore 
those no skates allowed signs. Just detach the aluminum frame 
and they morph into soft rubber-soled shoes. Our in-house 
tester gave the Rossignol Traffic 70 high marks, though he 
judged the skates not the absolute best and the shoes a tad 
heavy for all-day wear. Yet no other skate comes close 
for sheer convenience: Think subway, stairs, and 
shop-and-stop cruising around town ($279.99). 
blades board & skate/A// locations/888-552-5233 


History Glass 

The End of History is yet an- 
other retro furniture store, but 
what sets it apart — aside from its 
tease of a name — is owner Stephen 
Saunders’s terrific collection of vintage 
glassware and his fairly low prices. Most 
of the pieces are unsigned fifties and six- 
ties gems from Italy, Scandinavia, and 
America. The furniture is pretty much 
from the same period, but it’s been re- 
covered in fabrics that attest to Saun- 
ders’s fashion background: jungle prints 
and pink and purple velvets (glassware, 
from $35 for a bud vase to $450 for an 
Italian hand-blown, gold-flecked glass 
bowl; furniture, from $300 for an end 
table to $3,800 for a sofa). 
the end OF 1 1 1 story/ 548/ Hudson 
Street/647-7398 


Aero Space-Engineering 

With an Aero inflatable mattress 
stashed in a closet, kids' sleepovers, 
a sibling's ovemighter, even in-laws' 
surprise visits can be handled with 
sang-froid. The Aero inflates in min- 
utes (we tested), has a built-in pillow, 
and is made of non-allergenic. punc- 
ture-proof P VC vinyl. When deflated 
the mattress can be slowed in its own 
duffel bag (twin size. $129.99; full, 
$149.99: rechargeable pump included). 
oracious home/ 1217 Third Avenue, 
near 70th Street/98S-8990 
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DON'T TAKE 
THIS SALE 
SITTING DOWN. 

Floor Samples: 60% Off 
In-stock Fabrics: 50% Off 
Labor: 30%Q£f 

Save on fabrics, furniture, 
window treatments and 
more from New York's 
premier interior design 
store. We've been 
decorating for 
17 years and 
• everything is 
n guaranteed. 
k So get off your 
■ seat and visit 
W us today. Or 
^ to beat the 
crowds, call 
for an appointment. 
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Richard's 


INTERIOR DESIGN 


1390 Lexington Ave. (92nd St.) 
(212) 831-9000 

Sale applies to new orders only. Special consideration to the trade. 



MADRID 

BARCELONA 

PARIS 



Marco 

Gaetano 

Collezione 

Simply 
the Finest 

DIRECT 
FROM THE 

AT WHOLESALE 
PRICES 


Ladies’ and Men’s: 
Spanish Merino 


Coats • Strollers • Jackets 


224 West 35th St ‘2nd FI #200 
NY - 10001 • 212-268-3844 


(bet 7th & 8th Aves. near Macy's) 
Mon-Fri 9-5 • Sat 10-3 

Quality , Good Value, Personal Service 



SALES & BARGAINS 0NDINE C0HANE 

Annual Report 

But once a year: A thrift store brings out the 

good stuff, and A less i holds its high-style tea party. 



M assages are our per- 
sonal favorites in the 
pampering depart- 
ment — and when giv- 
en as gifts, they’re 
even better. Eastside Massage 
Therapy does a wide variety — 
Swedish, sports, deep-muscle, 
and medical, among others — at 
varying pressures. Sale prices 
apply to first-time customers 
only: One-hour massage, was 
$60, now $50; half-hour mas- 
sage, was $35, now $30; series 
of ten hours, was $540, now 
$500. Eastside Massage Thera- 
py Center, 351 E. 78th St. (249- 
2927); M.C., V., checks; Mon.- 
Thurs. 10-9:30, Fri. 9-9:30, 
Sat. till 8, Sun. noon-6; 
11/15-12/25.. 


Posh Purveyors 


Must-Have Chaiken & Capone, the master designers 
of the pair of pants that fit just right — not to mention one of 
the companies that made hip-huggers hip again — have them 
on sale. Retail $225, here $95. Chaiken & Capone, 632 
Broadway, near Houston St., fourth floor; A.E., M.C., V.; 
Tues.-Fri. 11-7; 11/11-11/14. 


benefiting the lighthouse, a 
not-for-profit foundation for 
the blind, the Posh 3ale offers 
fabulous new and “gently 
used” designer clothes — Don- 
na Karan, Gucci, Calvin Klein, 
and Nicole Miller, among oth- 
ers. Lauren Bacall has donated 
some Armani suits and sepa- 
rates, originally $500-$ 1,200, 
here $40-$475, and Henry 
Kissinger has given a number 
of his swank Hermes ties, orig- 
inally $180, here $25. There is a $10 
entrance donation or $75 for a benefit 
ticket for the preview night. The Light- 
house, 110 E. 60th St. (821-9500); 
A.E., M.C., V, checks; Fri. 6-9, Sat. 
10-7, Sun. 11-7; 11/14-11/16. 

Pillow Talk 


of Janet Bowblis’s accessories, which are 
perfect Christmas presents: for example, 
silk and silk-and-velvet lavender sachets 
with intricate detailing, retail $25-$60, 
here $15-$30; silk and velvet pillows, 
retail $80-$ 120, here $45-$60. La Tien- 
da, 50 Spring St. (481-4404); checks ac- 
cepted; Fri. 6-9, Sat.-Sun. noon-7; 
11/14-11/16. 


LA TIENDA, a STORE THAT ]UST OPENED IN 
July, is filled with all things Mexican — 
new and vintage clothing, hand-painted 
rugs, and handcrafted fare from the 
owner’s village. It’s hosting a sample sale 

DO NOT PHONE: Send suggestions to Ondlne Cohane, 
New York Magazine, 444 Madison Avenue, New York, 
N.Y. 10022-6999, six weeks before the sale. Only sales 
exclusive to "Sales & Bargains” and not previously 
advertised or published elsewhere will be considered. 


Cache Savings 

THE BACK OFFICES OF Tl IRIFT STORES BECOME 
a trove of special items during a typical 
year, and the annual sale is when they’re 
all brought out. At the Arthritis Founda- 
tion Thrift 3hop’s fiftieth-anniversary 
Christmas sale: Hermes Kelly bags, here 
$500 and $600; thirties Chanel silk-chif- 
fon dress, here $1,000; Spanish woven- 
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sterling-silver minor, here $35; Dunhill 
pipe, here $100; Versace full-length men’s 
coat, here $ 1 ,200. The Arthritis Founda- 
tion Thrift Shop, 121 E. 77th St. <772- 
8816); A.E., M.C., V.; Mon.-Sat. 10-6; 
11/12-11/15. 

Half Off 

WITH THE DECISION TO CONCENTRATE ON 
one store instead of two, reGeneration’s 
owners are closing up their East 10th 
Street location and having a moving sale. 
The mid-century inventory includes: 
George Nelson desk, was $1,500, now 
$1,050; Herman Miller storage cube, 
was $500, now $250; leather-and-rose- 
wood chairs (set of six), were $850 each, 
now $600. reGeneration, 223 E. 10th St. 
(614-9577); A.E., M.C., V.; Tues.-Sat. 
1-7; 11/11-11/50. 

Learning to Speak Up 

THE ENGLISH-SPEAKING UNION, AN ORGANI- 
zation that provides many educational 
programs throughout the greater New 
York area, is having its nineteenth annu- 
al Holiday Bazaar and Raffle. The raffle 
has prizes like a trip to London for two; 
the bazaar includes jewelry, toys, and 
English china at bargain prices. Gala re- 
ception and preview sale, $25 per ticket; 
next-day admission is $2. The English- 
Speaking Union, 16 E. 69th St. (879- 
6800, ext. 36); checks accepted; Fri. 6-9, 
Sat. 11-6; 11/14-11/15. 

Designer Yard Sale 

ALESSIS YARD SALE FEATURES SECONDS, 
overstocks, and discontinued products 
by designers like Michael Graves, 
Philippe Starck, Aldo Rossi, and Achille 
Castiglioni. For example, bowls, retail 
$25—$ 1 10, here $1 1 — $55; watches, re- 
tail $225-$ 1,500, here $125-$600; pas- 
ta sets, retail $495, here $275. Alessi 
Yard Sale, Loews New York Hotel, 569 
Lexington Ave., at 51st St., suites C and 
D (752-7000); checks accepted; Thurs. 
9-5; 11/13. 


One Plus One 

DESPITE THE NEW- WORLD CONNOTATIONS 
of the name, Ameri deals strictly in Ital- 
ian-made men’s wear. Buy any of these 
and receive the same item or one of less- 
er value for free: Italian dress shirt, $175; 
Principe suit, $1,025; pants, $295. And 
recognizing that people may not want 
two overcoats, Ameri has simply put its 
cashmere ones on sale: were $895, now 
$395. Ameri, 243 E. 60th St. (838- 
1300); A.E., M.C., V.; Mon.-Sat. 10:30- 
7:30, Sun. noon-6; 11/15-12/31. m 
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‘ Starship Troopers’ is brainlessness reaching for irony, Dustin 

Hoffman’s TV newsman redeems ‘Mad City’ from predictability. 



Web site: Fending 
off killer spiders 
in Vertioeven’s 
Starship Troopers. 


A t THE repulsive climax op Starship Troopers, 
which is about endless war between earth- 
lings and giant outerplanetary spiders, a hu- 
man captive is dragged forward and made to 
face an enormous “brain bug.” At last! We’re 
about to get an answer to the question tor- 
menting us. Throughout the war, it’s been 
understood that the bugs have been too stu- 
pid to win. But recently, arachnid intelligence has been 
improving. After all, they have managed to wipe out 
Buenos Aires (or is it all of South America? Anyway, 
they kill a lot of people). Where does the new intellec- 
tual prowess come from? Finally, we find out: The brain 
bug plunges a tubelike tentacle into the captive’s head 
and sucks out his gray matter. So that’s how they do it. 
But we wonder: Is there also a hidden metaphor here? 
Director Paul Verhoeven, who began his career back in 
the Netherlands with such elegant entertainments as 
Soldier of Orange and The Fourth Man, seems to have 
undergone, in Hollywood, a draining operation of his 
own. Since arriving here, Verhoeven has made not ele- 
gant entertainment but such violent near-trash as Robo- 
Cop, Basic Instinct, Total Recall, and Showgirls. Of 
course, Verhoeven is not likely to see the matter as 1 do. 
He’s made Starship Troopers in the “ironic” style of cur- 
rent pop movies: The picture seems to be making fun of 
the very idiocy that it’s so desperately packaging and 
selling to us. A director may relinquish his intelligence, 
but he still tries to save his self-respect. Pulling the rug 


out from under his own work, he may even convince 
himself that he’s doing something witty. 

In form, this depressing super-production is less sci- 
ence fiction than World War II platoon movie. Just as in 
a picture like Sands of Iwo fima, a group of guys gath- 
er together in basic training, go to war, and suffer tri- 
umph or death according to a strict plan of virtue re- 
warded and weakness punished. Verhoeven and screen- 
writer Ed Neumeier, adapting a Robert Heinlein novel, 
have moved the old generic war plot into the future, 
but with a feminist slant. The boys and girls now train 
together, stripping off their uniforms for communal 
showers, Fighting and dying side by side. Physically, the 
men and women are just bodies — the men with square 
jaws, the women with full figures and tawny hair. The 
actors, obviously chosen for their muscular anonymity 
(Casper Van Dien? Dina Meyer?), deliver such lines as 
“A citizen has the courage to make the safety of the hu- 
man race a personal responsibility” with the dim en- 
thusiasm of teens in a beach-blanket movie. The sim- 
plicity, the gung ho, let’s-kill-bugs spirit is no doubt 
meant satirically, but it will also function well in the in- 
ternational market. No one in Bangkok is likely to have 
the slightest trouble understanding Starship Troopers. 
Well-built, naked Americans and dead bugs are popular 
everywhere. 

Verhoeven throws in a variety of government recruit- 
ing videos in which the bug-Fighters are made to look 
like uniformed Fascist hordes. The videos are meant as 

satire, too. But of course it’s 
these very Fascist hordes 
that the rest of the movie is 
celebrating — indeed, we are 
told that the world will be 
annihilated without them. 
So what’s the point of the 
joke? Verhoeven may be 
cheering himself up with 
these sportive flourishes, 
but he’s not doing a thing 
for the rest of us. The spirit 
of Starship Troopers is grim 
and sanguinary. We spend 
most of our time watching 
men and women pump bul- 
lets into disgusting creatures 
that seem to be all sexual or- 
gans — waving green tenta- 
cles and devouring vulvas. 
Even though the special ef- 
fects are spectacular (the 
creatures fly in, hop over 
rocks by the hundreds, 
erupt from underground), 
Starship Troopers is fatally 
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HIS SEASON, WRAP IT IIP 
IN STYLE ...OVER THE PHONE. 


CXI. 308 


CALL 1 800 618 3531 

Now you can welcome the holidays with irresistible style — and delightful convenience. Just pick up 
the phone today to put the distinctive pleasures of New York Magazine in the hands of your favorite 
friends and relatives. Fifty fascinating issues will deliver the glad tidings and year-round excitement 
of all of New York, for the special holiday price of only $29.50! To order your gift subscriptions, call 
1-800-618-3531 ext. 308. 
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50 ISSUES $29.50 

(REGULAR SUBSCRIPTION RATE $42.00) 

This toll-free number is for orders only. For inquiries please call 
1 - 800 - 678 - 0900 . 
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NOW YOU SEE IT.. .NOW YOU DON'T 



STOMACH POUCH?! LOVE HANDLES?! 


SADDLEBAGS?! 

You diet, exercise and rub creams. Do they disappear ??? 

If the answer is no... Come for a complimentary consultation. 


See Our In-House Video 


Liposuction may be for you!! 

We have a state of the art operating facility, and we are 
reasonably priced. Most forms of Aesthetic surgery 
performed. Financing is available. 

Certified by the American Board of Plastic Surgery 

PLASTIC AND RECONSTRUCTIVE SURGERY 

GEORGE LEFKOVITS, M.D., F.A.C.S. 

9 EAST 62 STREET, NEW YORK, NY 10021 
(212) 750-9494 VISA, MC, AMEX HONORED 



MODERNISM 

A Century of Design & Photography 


NOVEMBER 13-16 

Thursday & Triday 1 1 a m - 8 p m - Saturday llam-Jpm - Sunday 1 1 a m - 6 p m 

THE PARK AVENUE ARMORY 

Park Avenue f> 67th Street - NYC 

SANFORD L. SMITH & ASSOCIATES - 111 Willi FAX. Ill U7 6t90 
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lacking in lightness, play, invention. Hu- 
man bodies are gutted and eviscerated, the 
limbs pulled off, the heads drilled. Are 
children supposed to enjoy this literal- 
minded, grisly bloodbath? As you watch 
the endless carnage, you become sure that 
Hollywood has gone completely, utterly 
mad. But how can you fight the success of 
“ironic” stupidity? Verhoeven may have 
had his brains removed, but it’s the audi- 
ence that winds up with a hole in the head. 

DUSTIN HOFFMAN IS AT THE TOP OF HIS GAME 
in Mad City, Costa Gavras’s glum morality 
tale about the depredations of the media. 
Hoffman plays Max Brackett, a former big- 
time TV reporter who has been busted 
down to a local California station after 
running afoul of the network’s star anchor 
(Alan Alda). Max is doing a nothing story 
at a local natural-history museum when a 
fired employee — Sam Baily (John Travol- 
ta), a guard — barges back into the muse- 
um to plead for his job with his ex-boss 
(Blythe Danner). Hoping to be taken seri- 
ously, Sam, who isn’t too bright, carries a 
gun, and when the gun goes off by acci- 
dent, wounding another guard, and Sam 
locks the door, shutting in some school- 
children, Max knows that he’s right in the 
middle of a media gold mine — a hostage 
situation. Grabbing the spotlight, he works 
the moment for all it’s worth. 

Hoffman plays Max the relentless op- 
portunist very quietly, as a man who 
knows how to charm, a man who even 
«/3 knows how to listen. Some of Hoff- 
~~ man’s best moments come when he’s 
® just watching John Travolta, who 
S gives a big, sweaty performance as 
the unhappy guard. Travolta tries very 
hard, but he’s been caught, I think, in a 
trap not of his own making. Both Costa 
Gavras and the screenwriter, Tom 
Matthews (working from a story he creat- 
ed with Eric Williams), are so determined 
to make Sam a bumbling innocent — a 
pure American sap, a victim — that they 
rob him of will and finally of interest. Our 
curiosity leaves Sam and shifts back to 
Max, who makes the bitter discovery that 
television, which he thinks he’s master of, 
has a demonic energy that he can’t possi- 
bly control. Hoffman, keeping the perfor- 
mance quiet right to the end, very subtly 
runs through shades of regret, pity, dis- 
gust, and self-disgust. 

Mad City is an intelligent and heartfelt 
attempt to shake us up, but we’ve been 
over this ground before — in better movies 
like Dog Day Afternoon, in the many me- 
dia mea culpas following the death of 
Princess Diana. What we feel when 
watching Mad City is not so much shock 
or rage as sorrow. The movie says that 
television appropriates human tragedy for 
its own benefit. True enough, though the 
real problem is that few of us have the 
strength to turn off the set. ■■ 
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The good life, the luxe life.. .New Yorkers have never 
had it so good. A potent mix of glamour and elegance 
abounds in the city. We’ve had a chance to sniff out 
just what makes life in New York a pleasure. Can’t 
decide between Beluga or Sevruga? Wondering 
where to savor the season’s first truffles? Want the 
real thing? Whether it’s platinum, the perfect shave, 
mink, Tahitian pearls, antique cufflinks, or sirloin 
sizzled to perfection, we’ll show you the way. 


But let’s get one thing straight Luxe life is about living. 
Not about longing. Keep in mind that the finer things in 
life come in all sizes, shapes and, believe it or not, 
prices. Luxe has more to do with a state-of-mind than 
the state of your bank account. So, whether or not 
you need a reason to indulge, we’ll give you plenty 
within these pages. Just remember: Luxe Living is 
probably not for every day. But it certainly can make 
every day special. 



^Jest drive 
cl ^acj-uar at 
your nearedt 
deader. 


KINGS JAGUAR INC. 

2875 Coney Island Avenue 
Brooklyn, NY 

WHITE PLAINS JAGUAR 
258 E. Main St., Route 119 
Elmsford, NY 

SOVEREIGN JAGUAR LTD. 
45 Nelson Avenue 
Hicksville, NY 

SPORTIQUE MOTORS LTD. 
1249 E. Jericko Turnpike 
Huntington, NY 

HEMPSTEAD AUTO CO., INC. 
185 Main Street 
Hempstead, NY 

MAIN AUTO SALES, INC. 
134 Main Street 
Madison, NJ 

MONTCLAIR JAGUAR 
654 Bloomfield Avenue 
Montclair, NJ 

BERGEN JAGUAR 
666 Route 17 Nortli 
Paramus, NJ 

JAGUAR DARIEN 
1335 Post Road at Exit 11 
Connecticut Turnpike, Darien, CT 

RAY CATENA JAGUAR 
920 Route 1 
Edison, NJ 

NORTH HEMPSTEAD JAGUAR 
732 Northern Blvd. 

Great Neck, NY 

MANHATTAN JAGUAR/NYC 
787 11th Ave. at 55th St. 

New York, NY 


JAGUAR 

A new breed of Jaguar 
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No matter what the Zeitgeist, a taste for 
the good life never really shifts with the 
times. Luckily, there’s never been a better 
time to indulge in a passion for fine wining 
and dining in Manhattan. Gone are the days when a 
glass of house red or white were your only wine 
options; when white with fish, red with meat were 
holy writs. Nowadays, restaurants have latched on to the luxe list. Winning wine 
lists that reflect civilized, savvy diners who not only know Latour from 
Lascombes, but demand it. Don't worry about food getting short shrift. Au con- 
traire. Top chefs are orchestrating menus that give wine and food equal billing. 
And let’s not forget the flowers, the linen, the crystal, and the silver. After all, the 
good life is a mix of luxury and elegance, with a pinch of restraint thrown in for 
good measure. 


When your gilded palate is in need of a soul-satisfying experience, head to Caviar 
Russe for the ultimate reward. Especially when it’s served in a fairy-tale townhouse 
setting. Hand-sculpted moldings and elegant banquettes serve as a backdrop for the 
real reason you’re here— imported caviar. Order Russia’s finest by the spoon, by 
the gram, with chilled oysters, in puff pastry, or with lobster, sirloin tartare, or 
black truffles. Naturally, a flute of bubbly doesn’t hurt either. If you’re feeling in the 
gift-giving mood or want to indulge at home, stop by the on-site retail store. 


Luxury abounds in Manhattan and Les Celebrites is every bit as elegant and 
sophisticated as the city itself. Original art works by Gene Hackman, Elke 
Sommer, and Billy Dee Williams hang on the mahogany walls. And the dazzling 
decor is the perfect backdrop for truffles, spit-roasted Scottish pheasant, and 
black currant and vodka cake. The stellar wine list is as lavish as the food, partic- 
ularly the 1989 and 1990 Burgundies. 
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Enjoy tomorrow. Buckle up today. ©1997 jaguar Cars 


m | 






The performance is about to begin. Introducing the Jaguar XJ8. With a resculpted interior, 
a new multiplex electrical system, and a beautifully orchestrated 290hp, 32-valve, 
aluminum-alloy AJ-V8. Call T800-4-JAGUAR or visit www.jaguarcars.com/us. 


JAGUAR 

A new hrppH of laoiiar 



Some Of The 
Best Years 
Of Your Life 
Are Included 
With Dinner. 

ALONG WITH GREAT DINING AND 
DANCING, MUSIC FROM THE 60'S AND70'S 
SERVED NIGHTLY. 

■ 

1 

The Classic Rock Supper Club 

1117 First Avenue at 61st Street • 212-835-5979 
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At Ben Benson’s Steakhouse, the term 
steakhouse takes on new meaning. This 
clubby retreat caters to both men and 
women. You’ll find sirloins, T-bones, 
porterhouses.. .aged to perfection, as well 
as a superb selection of wines by the glass 
to match. Don’t miss the California Cabs 
on the comprehensive wine list, which has 
won several awards. After dinner, relax 
with a hand-rolled cigar and a glass of 
vintage port. 

Like the Italian bicycle it’s named after, 
Campagnola is top-of-the-line Italian. The rustic room is comfortable yet feels like a retreat. 
You might just want to make a meal of a gorgeous antipasto that beckons from the center 
of the room. Or hold out for one of the savory pasta dishes, like the delectible ravioli with 
porcini mushrooms, an indulgence that doesn’t weigh you down. 

If you’ve ever wanted to make a grand entrance, Ciao Europa is the place to do it Floor- 
to-ceiling murals of reigning royalty and a double-level dining room make it possible. Once 
the imaginary applause has died down, revive yourself with sublime homemade mozzarella 
cheese, earthy Osso Buco, any number of European-influenced dishes, and a selection or 
two from the wonderful wine-by-the-glass menu. 




Step in to Ecco and step back to a time when women were women and men wore hats. 
This Wall Street Northern Italian restaurant is a haven for pasta lovers who want to be 
pampered. Carved mahogany, high tin ceilings, 
turn-of-the-century bar and live piano music on 
Fridays and Saturdays make you wonder why 
you don’t get out more often. 


Get ready to catch your breath 
when you enter Hudson River 
Club because the views are truly 
breathtaking. Nothing like dining 
with Lady Liberty in full view. 
Especially when you can choose 
from Hudson River Valley 
regional specialties like fois gras, 
apple-butternut squash soup, or 
anything chocolate. The well- 
chosen, extensive wine list also 
gives a rightful nod to New York 
State wines. Gives you lots of 
good reasons to remember why 
you love New York. 
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CHINESE DESIGNS ON MADISON AVENUE 



OPENING NOVEMBER 21st 
MADISON AND 61st 
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Old fashioned is fashionable once again. At Letizia, it 
never went out of style. The staff treats you like 
royalty, the neighborhood regulars treat you like regu- 
lars, and the consistently superior Italian food, (veal 
chops, pillows of ravioli, never-bitter broccoli rabe) 
makes you feel like heading for the hills. Of Italy, that is. 


Even though it has been around for 27 years, there’s 
nothing dated about the romantic atmosphere (real 
working fireplaces) or classic French fare at Rene 
Pujol. Start off with, say, pristine lump crabmeat 
salad, move on to pan-seared beef mignonettes, and 
finish off with that bottle of Bordeaux ordered from 
one of the finest wine selections in New York. Who 
said anything about going to the theater? 



hile the dining room at the Bull & Bear may feel like an English 
Club, you won’t find a slab of cheddar and pickled onions on the 
menu. Top-notch steaks, chops, and seafood and their carefully 
chosen, extensive wine list are just a few reasons it’s been a hangout 
for regulars for over 35 years. After a tough day battling Wall Street 
bulls and bears, head to the bar for a selection of premium cigars, 
single malts, and single-batch bourbons. Its Midtown location (at the 
Waldorf=Astoria) make this a must for your luxe black book. 

on’t let the name fool you. The Cigar Bar at Trumpets is a lot more 
than a Havana-inspired cigar haven. For starters the seasonal menu 
may include smoked salmon with black truffle oil, a 24 oz. Angus rib 
chop, or grilled shrimp in lemongrass. An impressive wine list indudes 
gems from California and France, induding Sequoia Grove, Cameras, 
Chardonnay, Louis Jadot, Vosne Romanee. Naturally there’s an 
up-to-snuff agar menu and top-shelf cognacs, scotches, and you name 
it when it comes to after-dinner drinks. 

alam Cafe and Restaurant defies the stereotype of a Middle 
Eastern restaurant From the affordable, international wine list to the 
doth-covered tables, to the top-quality and satisfying menu of vegeta- 
bles, curries, lamb and chicken specialties ladled over couscous, to the 
desserts (warm baklava topped with home made cinnamon ice 
cream), low-key international luxe never tasted so good. 

hen you want to retreat from Midtown madness, step into Tea at 
the Park Restaurant an annex to The Park Restaurant This 
conversation-conducive spot is home to the Ladies Who Lunch and 
businessmen who want to avoid the power-lunch scene. Once you’ve 
sunken into one of the overstuffed easy chairs, transport yourself to 
more civilized times with a pot of tea— Egyptian Chamomile, Lover’s 
Leap Garden, or Jasmine with Rowers are favorites. Nourish your soul 
with a dainty tea sandwich, oven-fresh scone or pastry, and the escape 
will be complete. As the afternoon sun sinks into the sky, think about set- 
tling into The Park Restaurant for a completely different type of respite. 
There, amidst Baccarat chandeliers and velvet banquettes, you can sup 
on bourbon crabmeat salad, steak frites, and rosemary creme brulee. 
And just think, you don’t even have to cross the street 
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The caviar of the Caspian sturgeon (from 
Russia’s Caspian Sea) is the generally 
thought to be the best Beluga, Osetra, 
and Sevruga are the most well-known but 
there are caviars produced by other 
sturgeon. You may want to do a taste test 
Caviar should be judged by its quality and 
taste, not by its price. The most expensive 
is not necessarily the best 
Buy only from a trusted source. 

Caviar should have a healthy, glossy 
appearance. The eggs should be separate 
and firm, but not hard. 

Fresh caviar should be consumed within 
one week of purchase (two at most). 
Caviar’s enemies are air and heat Once 
opened, eat as soon as possible. 

In the unlikely event of leftovers, 
cover tightly with plastic, refrigerate 
and use within 2-3 days. 

If you buy caviar packed in glass, turn it 
around slowly; the eggs should follow 
the jar around. 

The best way to eat good caviar is by 
itself. Or maybe with white toast blinis, 
or new potatoes. Hard boiled eggs and 
chopped onions mask the delicate flavor 
of “Aphrodite’s eggs.” 

1 Don’t use stainless steel or silver or your 
caviar will quickly change flavor, and your 
silver will tarnish. If you can get your 
hands on bone, mother-of-pearl or gold 
plated spoons, more power to you. If not 
plastic will do. 

* Count on 1-2 ounces per person. 

1 Did you know...Caviar is light full of 
vitamins, high in protein, and low in 
calories...it’s good for hangovers...and, for 
the ultimate in a luxury skin-nourishing 
treatment you can even bathe in it! 

—Several dps from David Magnotta, Caviar Russe. 



Restaurant 


Join us 

for a traditional 

Thanksgiving 

Dinner 


$ 65.00 per person 
Children under 12 years $30.00 
Tax, tip, and liquor not included. 


Lunch • Dinner • Pre and Post-Theater • Sunday Prix-Fixe 


109 East 56th Street 
Tel: 750-5656 


“ The Park is 

“American Food, 

definitely a place you 

French undertones. 

want to watch” 

More stars on the 

— Ruth Rciclil, 

horizon” 

The New York Times , Sept. '97 

Bob Lape, Crains, June ’97 

★ ★ 

★ ★ 1 .2 

Seven elegant priva 

te dining rooms 

for parties up to 150 people. 


Live entertainment nightly 



Afternoon Tea 

comes to 



Restaurant 


Enjoy a relaxing 
afternoon in our 
elegant tea room. 

2:30-6:00 p.nt. daily 

109 East 56th Street 
reservations: 750-5656 



DVVS 

FINE JEWELRY IN CHELSEA 


AVES.) 212 


4 

366-4888 


CONTEMPORARY & CUSTOM DESIGN 
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THE ART OF THE MEAL 


The Hudson River Club 
An exquisite restaurant, renowned as 
Wall Street’s favorite rendezvous. 
Beautiful private dining rooms to serve 

FROM TEN TO 200 GUESTS. ENJOY SPECIALLY 
PREPARED MENUS OF FRESH, BOUNTIFUL 

Hudson Valley cuisine and confections 

THAT MUST BE TASTED, NOT DESCRIBED. 

The feast is moveable. 

The quality unyielding. 


HUDSON RIVER CLUB 

RESTAURANT & CATERING 
FOUR WORLD FINANCIAL CENTER 
RESERVATIONS & ENQUIRIES: 
212*786*1500 


( Oome discover the perfect accent to your 
wardrobe at our gallery, borne of the finest 
Collection of authentic Native Indian artwear, 
featuring rare, never-before-seen masterpieces 
of Hopi, Zuni and Navajo artisans. 

Our collections have been critically acclaimed 
by Vogue, Harper's Bazaar, Mademoiselle, 
Glamour, The New York Times 
and television networks. 

450 Park Avenue • z12.223.8125 


SPECIAL ADVERTISING SECTION 




T it’s no news that the martini, (shaken not stirred, civilization in a glass, 
the passport to a longed-for era), has fueled a cocktail revival in 
Manhattan. What is noteworthy is that now you have more ways to 
celebrate the good life. More options for luxe libations— single barrel 
bourbons, rich Sauternes, and top-of-the-line after-dinner digestifs, like Romana 
Sambuca. More cigar sanctuaries. But no matter what your pleasure, don’t rush. 
This kind of luxury is meant to be savored. 


Keep your options open at Club Macanudo; there are 500 humidors 
at your fingertips. So take your pick. What will it be, a Macanudo, Partagas, or 
Cohiba? Can’t decide. Sign up for their Cigar School (by reservation). Hungry? 
The far-flung menu includes everything from tapas to tenderloin to warm 
chocolate truffles, so you can be sure you won’t leave this sexy scene hungry. 


A classic rock supper club? Decade is that and a lot more. It’s a state of mind. 
Try this on for size: 7,500 square feet devoted to sophisticated dining and 
dancing to classic rock and disco tunes of the ’60s and '70s (remember the Bee 
Gees?); a luxurious 4,000-plus-bottle wine vault (how about a 1961 Latour?); 
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BOURBON BASICS 

Premium bourbons are rich and intrigu- 
ing, not like the backwoods, throat- 
scorching stuff of novels. 

Single-barrel and small-batch bourbons 
are rightfully finding their way into after- 
dinner snifters. 

Don’t gulp. Savor it like a fine wine or 
scotch. 

Labels count. You can’t go wrong with 
Blanton’s, Knob Creek, Baker’s, Basil 
Hayden's, or Rock Hill Farms. 

Why now? The finer bourbons have 
mellowed. Some with age. Some with 
oak. They’re refined. And connoisseurs 
love the vanilla, cloves, caramel tastes. 

Serve straight up, on the rocks, or with 
a splash of branch water. Unlike single 
malt Scotches which are single malts 
blended with neutral spirits, all bour- 
bons are 100% bourbon. 



100 varieties of cigars, plus a staff 
that aims— and hits the mark— when it 
comes to service. “I think they’re 
playing our song.” 

East not only meets West at the 
new hotspot Mica Bar, it absolutely 
fuses in the form of vodka and 
sake cocktails, martinis, and shots. 
But this is not a typical bar scene. It’s 


Engagement Rings 


THE CLAY POT 



An exclusive col lection of hand- 
crafted treasures from over 
75 of America's premier 
goldsmiths. 


PARK SLOPE <$> BROOKLYN 
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Your Holiday 

g 

j Shopping Early at 

1 Christie’s East 

i 


Please join us for a holiday brunch on 
Sunday, December 7, from 
10 am-12 noon, and enjoy a private 
viewing of our December sale of 
Antique and Fine Jewelry, 
featuring over 1 50 engagement rings 
and a wide selection of cufflinks, 
as well as highlights of 
our upcoming Silver auction. 

The morning will include a brief lesson 
from our specialists on the how-to’s 
of buying pearls, diamonds, 
and engagement rings at auction. 
$10 per person 

Please R.s.v.p. (acceptances only) to 
Jennifer Ketron at 21 2 606 0440 

CHRISTIE’S 

EAST 

219 East 67th Street, New York, NY 10021 
tel: 212 606 0400 fax: 212 737 6076 

www.civslies.com 



a civilized lounge where you can actually 
hear what you're saying. You can even 
discuss the meaning of life on the out- 
door roof deck (yes, it’s heated) while 
sipping on a Sakatini or Mica’s Own 
Chocolate Martini and supping on spicy 
almond fried chicken with honey lime 
or sliced duck breast wrapped in a soft tortilla. 


A neighborhood haunt, S&T 587 Bar 
(Stock & Tankard) welcomes anyone 
interested in settling in for a fine stogie, 
a mean martini, a glass of great wine, 
a single malt scotch, and a good time. 
A solid menu features steaks, grilled 
chicken, and pizza, and sometimes veers 
off in unusual, but delicious, directions 
with alligator cakes and Vietnamese- 
style squid. Depending on your mood— 
and the weather— sit in the cozy indoor 
lounge or enclosed garden deck outside. 



It’s Wednesday. It feels like a bustling Thursday night on the town. Head to 
Rossini’s where it’s Cigar Night, featuring a special cigar, appetizer, and drink 
menu every Wednesday from 6-8 p.m. Puff on a premium cigar, pick your 
poison, and nibble on an appetizer from the special weekly menu. Bonuses: 
Manny, the bartender, live music, and 
great antipasto. So go ahead relax 
in that swivel chair. Friday is only two 
days away. 
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Whether or not you need a digestif after 
your sirloin feast, anise-flavored sambu- 
ca is the perfect way to end a meal. 
Order straight up or any which way with 
coffee. Start with the top-of-the-shelf 
brand, Romans Sambuca, then raise a 
toast to laughter, love, and life. 

Romana con Mosca 
Serve 2 oz. Roman Sambuca straight up 
in a cordial or snifter glass. Float 3 roast- 
ed coffee beans on top. One for health. 
One for wealth. One for happiness. 

Romana Latte 

Add 1 oz. Romana Sambuca and 1 oz. 
cream or milk to coffee. 

Romana Creme Cafe 
Combine 3/4 oz. Romana Sambuca, 3/4 
oz. coffee liqueur, and 3/4 oz. cream or 
milk. Shake with ice and strain into a 
cocktail glass. 



our newest location 

100 Riverside Square 
Hackensack, New 


suit: Corneli.ini super 

shirt+tie: Ermenegildo 

overcoat: Hugo Boss 

scarf: Canali 

footwear: Dolce & 


601 Fifth Avenue i 
212 / 


Authorized 

Retailer 


Avenue @ 44th Street 
212/370-4090 


VLSTIMENTA 


urn 


Mica Bar Sakatini 
This is heady stuff! 
ice cubes 

1 oz. premium vodka 
1/2 oz. premium sake 
splash dry vermouth 
1/2 tsp. wasabi 

Fill martini pitcher with ice. Pour in 
vodka and sake and shake. Strain into 
chilled martini glass. Add vermouth and 
wasabi and stir. 

(Recipe from Mica Bar) 



^ PRE • THEATER ^ 
3 COURSE MENU 
— $20 — 

5!45 to 6!45 


LUNCH • DINNER 
12noon to 11:30 DAILY 


SUNDAY BRUNCH 


id 

RESTAURANT 

19 E 69 ,h St • Park & Madison 
212*794*6419 



chanin 


JEWELRY • GIFTS 
CLOTHING 


152 Eighth Ave @ i8 ,h St. 
New York, NY 10011 


1-800-PCHANIN 
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Jewelry as interesting as New York. 


8 West 47th St. 

NYC 11136 

800 992-1052 


MICHAEI^EIGEN 


1198 Madison Ave. 
at 88th St. 

NYC 10128 

800 780-3861 



Classic Collection 
1056 Third Ave.. 
New York N.Y. KXI2I 
212-838-1525 

Studio Collection 

1375 Third Ave. 
New York N.Y. HXI28 
2 1 2-570-2236 


Chelsea/Clearance 
122 West 18th Street 
New York, N.Y. KXIII 
212-675-3212 

85”Quecn/Cotton Velvet THE Only Sofa Beds 

As shown $3010 In The World Made With The 

Starting at S22 1 5 STEEL WEAVEn ‘ Mechanism. 

Manufactured by us, for us, and ourselves alone. 



2% 
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"outstanding food 
and a tasteful relaxing 
ambiance." 

Zagats 1997 21] 15) 17) *25) 
"Excellent main courses." 
New York Times 


104 west IJt l, 212 - 341 
cy&{*r*ie% c/VijIjtL 


0277 
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Whether platinum is your 
preference or pearls your 
passion, jewelry is back in a 
big way. But that doesn’t 
mean high voltage baubles. Subdued 
sparklers are more like it. Pieces that 
balance low-key glitz with the grit that 
goes into a well-made piece. So when 
you need the lift of luxe, here’s what’s 
hot. Handmade. Platinum. South Sea 
pearls (especially black). Wristwatches 
(something circa 1940 perhaps). 
White-hot metals (platinum, white 
gold). Native American Indian. 
Cufflinks (French cuffs are au courant). 
Diamonds (of course). Anything that’s 
the real thing. 

Let’s not forget personal expression. 
After all, you want to reveal without 
offering revelations. Whether you 
want to give off the scent of luxury, 
innocence, glamour, or elegance or 
any combination, only in New York will 
you find so many choices, so many 
facets of jewelry design that are 
distinguished by style. Not by fashion. 





Yes, The Clay Pot has clay pots, very 
nice ones at that. But it also offers 
an incredible selection of gold, 
platinum, and diamond engagement 
bands, many in the $500 range. Plus 
casual, unusual jewelry in silver 
(engraved alphabet rings, the jewelry 
of Lisa Jenks). All creations are hand- 
made by American artisans. 
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Every jeweler deals with wedding rings, 
but Wedding Ring Originals is truly a 
specialist. They offer a number of designer 
lines, including the notable Judith Evans 
Platinum engament rings. They also carry 
rings that marry the romance of sapphires, 
diamonds and platinum, as well as jewelry 
that has nothing to do with The Big Day. 
Delicate, gorgeous thin chains woven in 
light platinum wire; small, whimsical 
earrings in the French wire style. Their 
website: wwwweddingrings.com. 

Handmade. There’s that word again. But 
at DWS it really is their M.O. From 24K 
gold, one-of-a-kind pieces to chains and 
colored pearls, DWS co-owners James 
Corry and Evans Siskel feature their own 
designs plus those of other inspired crafts- 
men. They also will really work with you 
to design whatever you have in mind. At a 
price that you won’t mind. 







tii they New- Year at 
New- York's 1 ^^kSu^er Club ' 
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For Dinner... “Luxury in the. Main Dining Room/’ 

• Five Course Dinner • Bottle of Champagne for each couple 

•Champagne Toast at Midnight • Party Favors 

• 8- piece Big Band Featuring Linda Ipanema & Stan Edwards 

OK 

“Indulge^ in the* VIP Room/’ 

• Seven Course Dinner • Bottle of Champagne for each couple 

• Champagne Toast at Midnight • Party Favors 

• 6-piece Big Band Featuring the Lewis Brothers 

“The, Festivities Aren’t Over Yet...” ' ■'* 

After Dinner, Dance to the sounds of 
New York’s hottest DJ Marlin Morris until 5am! 


For Reservations &. More InforMation 
Please Call (212 ) 753-1144 
151 East 50tfv Street, Near York,, NY 10022 



0 
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The Financial Advisor 
Enjoys the Selection 
of Cigars in Stock 


His dinner is a leisurely affair, complete with rich 
and tangy Fried Mozzarella, tender Veal Scallopine 
Alla Francese, sauteed in lemon, butter and white 
wine and Zabaglione with fresh Strawberries. 
Then he retires to the cozy bar where he enjoys his 
evening agar." Cigars allow me to relax even 
more at the end of a slow-paced meal," he says. 
"I just watch all my cares go up in smoke." 


There's Something 
^ ^In It For Everyone 






1 08 East 38th Street (Bet. Park & Lex.) 
http://wwwjrnall.com/stores/ rossinis 

Reservations: 212-683-0135 
All major credit cards 



45 V — I ^ 

Sure you knoiv about love. 
But what do you 
know about diamonds? 


When the diamond you are considering is graded 
and certified by I.G.i. yon can be assured of the 
quality and value of your most precious selection. 

INTERNATIONAL GEMOLOGICAL INSTITUTE 
Independent Gemologisls & Appraisers 
of Gemstones and Fine Jewelry. 

For jewelry appraisals call 212-753-7100 


579 5th Avenue 


NY, N Y 1001 7 


Call toll-free i 888 Buy-I.G.I.s 
for Diamond Information Video Kit 
New York “Insist on IGI before You Huy'" Antwerp 
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CAVIAR BOUTIQUE 
RESTAURANT 
BAR 



OMM 


EXPERIENCE A NEW LEVEL 
OF INDULGENCE 
~ THE WORLD'S FINEST CAVIAR ~ 


1 (800)K1Y'CAVIAK 

538 Madison at 54th 
NYC 10022 • (212) 980-5908 


CLUB 





*ew yo^ 


New York City’s 
first true cigar bar 


26 East 63rd Street 
(212) 752-8200 

Luncheons Dinners 
Private Parties 


Major fashion magazines and The New York Times all recommend David Saity, a collector and 
curator par excellence of spectacular Native American jewelry, as the best in the country. Designs 
include antique and contemporary silver-and-stone work (turquoise, coral, jet and mother-of- 
pearl) of the Navaho, Hopi and Zuni tribes. 



Michael Eigen's passion is for the exceptional. 
Walk into Michael Eigen and you'll find 
designs by some of the finest contemporary 
American designers working today. Like 
Gabrielle Sanchez, Nathan Levy, and Barbara 
Bagner. You’ll also find top-notch watches. 


An unbelievably knowledgeable staff, 
monthly openings, lectures, and 
demonstrations will make you feel 
passionate too. 


If you want to play it loose, head to The 
Diamond Co. Since they manufacture loose 
diamonds and diamond jewelry themselves, 
you can forget middlemen and their markups. 


You’ll find a vast, and we mean vast selection of diamonds and settings. They’ll help you brush 
up on your 4 C’s (color, cut, clarity and carat) before making a diamond buying decision. Walk 
in or check out their web site at www.thediamondco.com. 


The International Gemmological Institute (IGI) is the largest independent gem certification 
and appraisal institute in the world. So before you set your sights on that “to-die-for” diamond, 
look before you leap and give IGI a call at 1-888-BUY-IGIS. Their information packet including 
“What You Should Know About Buying a Diamond” video and booklet will set you straight and 
give you the scoop on appraising appraisers. 



C?oj / jy or^ce... 

C/oijjy Zu/ice... 

f Whether you’re buying, selling, or just 
looking, there’s nothing like the thrill of 
an auction. But auctions aren’t just about 
headline-making paintings...with pricetags 
to match; there’s something 
for everyone. Phillips is 
one of New York’s best 
kept secrets for men’s and 
women’s jewelry and wrist- 
watches. 
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SPECIAL ADVERTISING SECTION 


If you’re on the lookout for anything from a rare 
baseball card to a unique movie poster, head to 
Christie’s East newly renovated gallery. There, 
you’ll find sports memorabilia, Hollywood 
posters, and animation art being auctioned off, 
as well as other moderately priced fere, induct- 
ing furniture, paintings, and jewelry. Keep an 
eye out for auction schedules and don’t be 
surprised if you come away with a bargain. 
And a fever. Auction fever. 




Dear Mom and Dad, 

Please order the T-bone steak again 
at Ben Bensons. 1*11 wait up for you. 

Pocky 


123 WEST 52ND STREET, NEW YORK (212)581 8888 
SEPARATE BAR ROOM TABLES FOR SMOKERS • FREE INDOOR PARKING 5PM TO MIDNIGHT 


/ CJir ^x/6o i/e 

At British American House, 

you’ll find fine living clothing 
that disarms you without 
unmanning you. You can’t go 
wrong with top designers like Hugo Boss, 
Valentino, Canali and Versace. And you 
can’t argue with clothing and service that 
frees you to be your own luxe self. 



Mark your calendars. November 21 is the 
day that Shaghai Tang opens its Madison 
Avenue doors, just in time for the holiday 
influx. In this private-label emporium, silk- 
damask pillows take their place beside vibrant 
silk dresses. Modem and classic Chinese 
fashion at its finest. 



\HU> prepared 
and presented the lobster 
with the succulent 
sweet flavor... 


(6.1) 

IX. 



chef 


...to the visiting chef 
from the restaurant 
next door? 

t&C CA**sl*1*L. 

'twvtib 

*A taste of the old country* 

1382 First Avenue (Bet. 73rd & 74th Sts.) 
212-861-1102 
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The Diamond Co. 


DIAMOND CUTTERS & FINE JEWELRY MANUFACTURERS 

New York City 
888 . 825 . 1233 / 212 . 819.0336 

www.thediamondco.com 
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Beer Martinis Scotch 


The best beer in the 
northern hemisphere. 

Intriguing martinis. 

20 wines by the glass. 

One of the NYC’s most extensive 
single malt and bourbon lists. 

A cigar list larger than Churchill. 

Creative American menu offering 
everything from alligator 
to aged angus beef. 

An enclosed winter garden bar. 

STOCK & TANKARD 

587 Third Ave. (38<h/39'h) NYC 
(212) 661-3181 



u On a fine fall day 

in 1970, we prepared to 

serve our first dinner, not 
knowing who would come. 
Many old friends arrived as well 
as new friends who became old 
friends, all eager to enjoy fine French 
food at reasonable prices. And 
today? As they say in France, 

Plus ga change, plus c est la 
mime chose’ — the more things 
change, the more they stay the same.” 

c R^nb tfrnoG 

321 West 51st Street (212) 246-3023 


For the body-conscious who want to make 
a statement For the fashion-forward. For 
the Friday look. Look no further than 
P. Chanin. What objects of desire will you 
find? Real chenille has its own appeal in 
handloomed scarves and sweaters; vivid 
shades of star-embossed velvet; hats that 
prove that good things come out on top. 
No retro watches here. Stainless steel, 
titanium, high-tech, and multi-functional is 
more like it. Chic seems effortless with 
millennium merchandise like this. 
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The perfect shave, like many things luxe, 

can make you feel like a million bucks. 

Here is the perfect way to get a respite 

from the little outbreaks of madness 

around us. 

• Settle down in your barber’s comfortable 
chair and close your eyes. 

• Relax while nourishing oils are massaged 
into your face. 

• Next comes a steamy towel. 

• Barber whips up your chosen 
shaving cream to a silken lather 
then applies with a cashmere- 
soft brush. 

• Barber glides a straight razor across 
your beard like a knife across butter. 

• For the finish, a bracing cold towel 
and your choice of after-shave 
milk or balm of flower essence. 

• Optional splash of your favorite cologne follows. 



2jf> y -//oir^e Uo 
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Always shave after a hot shower.. .not before. 

Always use hot water while shaving, to soften the beard. 


Use a good glycerin-based shaving cream or shaving soap. Steer clear of products 
that contain menthol because they’ll close your pores and stiffen your beard. 

Use a shaving brush made of badger hair. It will help you lift the beard from the 
face, and give you a good lather. 


Always shave with the grain, i.e., in the direction the hair grows. Go against the 
grain and you could get ingrown hairs. 

Use a good quality blade with a handle that gives you a good weight and balance 
for better control. Forget the cheap, lightweight drugstore type. 
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life jFee. Zo / jZsu 


uxe 


At the end of the day, the luxe life is all about knowing who you 
are, where you are and where you want to be. And being happy 
with it. And no matter what your choices tell you about yourself, 
the real things in life make the basics better. So whether its the 
wheels you drive, the fur you wrap yourself in, the sofa you sleep on, or the 
shave you slave over, the good things in life can make you ask how you got by 
this long without them. 



Driving a Jaguar 
is about much 
more than the 
business of getting 
about. It’s a trans- 
porting experi- 
ence, one that’s 
made even more 
sensuous in the 
latest XJ8 sedan. 

Powered by the 
same V8 engine 

found in the Jaguar XK8 sports car, the new sedan is defined by handling that’s 
more responsive, by a ride that’s more refined and by safety features that are 
more than responsible. It’s a car with impeccable manners. 


Fur is back. There’s no doubt about it. 
And at The Fur Vault, you’ll find 
luxurious creations (try cashmere, 
suede and leather on for size). 
Luscious colors. And a selection that 
will suit every suit, men’s or women’s. 
So if you’re looking for a style that 
stays up late. Or calls it a day at 5 p.m., 
check out one of their 5 locations. 

Fur has been in fashion at Ritz Furs 
for over 50 years. Choose from new 
and gently worn furs and shearlings, 
many by top designers, all at a fraction 
of their original prices. Classic and 
contemporary mink, sable, lynx and 
more. Putting on the Ritz and experi- 
encing the thrill and seduction of old- 
fashioned luxury never felt so good. 


It’s all about choice. At Carlyle Custom Convertibles you choose the period, 
the style, the fabric, the bed size. ..or choose not to have a bed at all. They’re the 
only sofa beds made with the Steel Weave™ Mechanism, so you get to feel what 
it feels like to sleep on style without sacrificing top-notch workmanship. Dwell in 
the possibilities. 




AUCTION 

JEWELRY & 
GENTLEMEN’S 
ACCESSORIES 


Thurs., Dec. 4th at 10:30 am 


Incl u cling cufflinks and wrist 
watckes and a fine selection of 
colored stone, diamond, period, 
contemporary and signed jewelry. 



PUBLIC EXHIBITION: 

5 DAYS PRIOR, INCLUDING 
THANKSGIVING WEEKEND 

To receive a $10 discount 
off our regular catalogue 
price, please mention this ad. 


For further information, 
or to order a catalogue, 

($25), please call 1-800-825-2781 


406 E. 79tli St., New Y>rfe, NY 10021 
Tel: (212) 570-4830 Fax: (212) 570-2207 


Ies CeIebrIies 

tasting menu 

starting November 12, 1997 

osso 

Featuring the Great 
Chateau Haut Brion 

Laville Haut Brion 1 994 
Haut Brion Blanc 1 988 
La Mission Haut Brion 1 983 
Haut Brion 1985 

0380 

Reservations Required 
Please call 212-484-51 13 


The Essex House 

1 60 Central Park South, New York 
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AFTER 62 VEHRS, 

THE OLD HOOF RND PRUJ 
IS ORNCING 
TO R NEW RHYTHM. 


INTRODUCING 

THE STERKHOUSE VOU'UE BEEN WRITING fOR. 
BRAND NEW RND RGED TO PERFECTION 



STERKS*CHOPS. SEAFOOD 

Lexington Auenue at 49th Street New Vork 
212-872-4900 



SELECTION 



OF UNUSUAL 



WEDDING RINGS 

Unique designs in 
Platinum, 18kt. & 14kt. 
MAKES A PERFECT CHRISTMAS GIFT 

Color Catalog Available 1-800-522-1175 
in N.T.S. 212-751-3940 


SPECIAL ADVERTISING SECTION 



Ben Benson’s Steakhouse 

123 West 52nd Street (between 6th 

and 7th Avenues) 

(212) 581-8888 


Bull & Bear 
The Waldorf=Astoria 
49th Street at Lexington Ave. 
(212) 872-4900 


Campagnola 

1382 First Avenue (between 73rd 
and 74th Streets) 

(212)861-1102 


Caviar Russe 

538 Madison Avenue (between 54th 
and 55 th Streets) 

(212) 980-5908 or mailorder 1-800CAVIAR 



Ciao Europa 

63 W 54th Street (between 5th 
and 6th Avenues) 

(212)247-1200 

The Cigar Bar at Trumpets 
The Grand Hyatt 

Park Avenue at Grand Central Station 
(212) 883-1234 

Club Macanudo 

26 East 63 rd Street (between Park 
and Madison Avenues) 

(212) 752-8200 


Ecco 

124 Chambers Street (Between Church 
Street and West Broadway) 

(212) 227-7074 

Hudson River Club 
4 World Financial Center 
250 Vesey Street 
(212)786-1500 

Les Celebrites 
The Essex House 

155 West 58th Street (between 6th 
and 7th Avenues) 

(212) 484-5113 

Letizia 

1352 First Avenue (between 72nd 
and 73 rd Streets) 

(212)517-2244 

Mica Bar 

252 East 51st Street (at Second Avenue) 
(212) 888-2453 

Rene Pujol 

321 West 51st Street (between 8th 
and 9th Avenues) 

(212) 246-3023 



Rossini’s 

108 East 38th Street (between Park 
and Lexington Avenues) 

(212) 683-0135 

Salam Cafe and Restaurant 

104 West 13th St. (west of 6th Avenue) 

(212)741-0277 


WEDDING RING 
ORIGINALS 

674 Lexington Avenue (56th St.) NY, NY 10022 
Visit our online catalog 
at www.weddingrings.com 


Decade 

1117 First Avenue (between 61st 
and 62nd Streets) 

(212) 835-5979 


S&T 587 (Stock & Tankard) 

587 Third Avenue (between 38th 
and 39th Streets) 

(212)661-3181 



SPECIAL ADVERTISING SECTION 



Tea at the Park/The Park Restaurant 
109 East 56th Street (between 
Park and Lexington Avenues) 
212-750-5656 



British American House 

601 Fifth Avenue (at 49th Street) 

(212) 980-7933 

Christie’s East 

219 East 67th Street (between 2nd 
and 3rd Avenues) 

(212) 606-0440 

The Clay Pot 

162 Seventh Avenue, Park Slope 

Brooklyn 

(718) 788-6564 

David Saity 

450 Park Avenue (between 57th 
and 56th Streets) 

(212) 223-8125 

The Diamond Co. 

62 West 47th Street. Suite 1208 
(212) 819-0336 
888-825-1233 

DVVS Fine Jewelry 
263 A West 19th Street 
(212) 366-4888 

International Gemmological Institute (IGI) 
579 Fifth Avenue 
(212) 753-7100 


Michael Eigen 

1200 Madison Avenue (at 88th Street) 
(800) 780-3861 

P. Chanin 

152 Eighth Avenue (between 17th 
and 1 8th Streets) 

1-800-PCHANIN 


Phillips 

406 East 79th Street (between 1st 
and York Avenues) 

(212) 570-2207 

Shanghai Tang 

667 Madison Avenue (at 61st Street) 
(212)888-0111 


Wedding Ring Originals 

674 Lexington Avenue (at 56th Street) 

(212) 751-3940 




Carlyle Custom Convertibles 
Classic Collection 

1056 Third Ave. (Near 62nd Street) 
(212) 838-1525 


The Fur Vault/The Men’s Vault 
41 West 57th Street 
(212)754-1177 

Jaguar Cars 

Call 1 -800-JAGUAR for the showroom 
nearest you. 


Ritz Furs 

107 West 57th Street 
(212) 765-2802 



PHILLIPS 




For Reservations 

Call:(212) 850-5999 

Hours of Operation: 
Cocktails ’ 5pm to 12 midnight 
Dinner • 5:30pm to 10:30pm 


KYA-U 


CIGAR 

ROOM 

6o/nr f/te f/auor of f/w dftcotH of //rumfi*& 


7 ^ 
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PRICE FOR A SABLE. 


SOMEONE HAS ALREADY 
DONE IT FOR YOU! 


Sensational sable, mink, 
lynx and more. New 
or gently pre-owned, 
all at very gentle 
prices. Come see 
the selection and 
values that have 
made THE RITZ 
famous for over 
50 years. 


I- URS 


You don't have to spend a million to look like a million. 
107 West 57th Street, (corner of Avenue of the Americas) 
212-265-4559. Mon-Sat 9-6 p.m. Sundays, 11-5 p.m. 


Every Friday & Saturday 
8pm to 12 midnight 
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Vodka Sake Bar/Lounga 


Serving Tapas 

■ 

□pan Rooftop Deck 

■ 

Cigar Friendly 

252 East 51st Street 
Between 2nd & 3rd Ave. 
Tel: 21 2.888.2453 
Fax: 21 2.888.1 746 




LETIZ 

RISTORANTE ITALIANO 


‘‘Quality by 
tradition 


LUNCH • DINNER 
PRIVATE PARTY ROOM 

Live Piano Music 

Nightly from 9pm 

“Warm friendly... satisfying. 
Zagat 

1352 FIRST AVE 
(72*“ & 73*» STS.) • NYC 

212-517-2244 


SPEND AN EVENING IN EUPOPE 

( WITHOUT TRAVELING 3,000 MILES ) 
Enjoy fine Italian dinint) in the center of Manhattan 


7 days • Breakfast, Lunch & Dinner 
Pre & After-Theatre Menu 

★ CIAO EUROPA RESTAURANT ★ 

63 W 54* St. NYC 

Wrar Radio City Musk Hall 
'•o.V Tel. 212-247-1200 c.nb 



CHRISTY CASAHASSIMA 

EDITOR 


NIELS BOLLE 

DESIGN DIRECTOR 


LORY CONKLIN 

RESEARCH 


BEVERLY HOOD 

CREATIVE SERVICES DIRECTOR 


ALL UNMARKED PHOTOS 
WERE SHOT AT CAVIAR RUSSE 







Neil Simon’s latest merges race and repartee, metaphysics and 

mafiosi, sex and sentiment, in an ultimately underseasoned stew. 



Ray, his best friend and Josie’s last-year romance, 
shows up to . . . but you get the picture. 

Joe Mantello has staged dexterously, and an accom- 
plished cast, in which Peter Rini shines as Vinnie, plays 
well together. Still, it would not hurt if Reg Rogers, as 
Ken, were a little less one-note; if Katie Finneran 
looked a little more like the model she is supposed to 
be; and if Suzanne Cryer, as Josie, were a little more ap- 
pealing. Mostly, though, it is Simon’s failure: I could 
never forget that 1 was watching a play, or root for any 
of these characters. 

Two Pianos, Four Hands is A PART-MUSICAL, part-histrionic 
charade by the duo-pianists Ted Dykstra and Richard 
Greenblatt from Canada, where the show reaped 
awards and success. Starting as a 25-minute skit, it 
grew to full, or fulsome, length, though it still feels 
rather skittish. It chronicles unhappy piano lessons 
with draconian teachers, and piano competitions in 
adulthood presided over by hostile adjudicators. Also 
internecine rivalry one would not expect from a duo- 
piano team. 

Dykstra and Greenblatt take turns playing the tor- 
mentors and the tormented with equally broad come- 
dy. We get, in essence, two Victor Borges with half the 
talent. I refer to the writing and acting; in ivory-tick- 
ling, the Canadians hold their own in an eclectic reper- 


Mel Winkler 
and L Scott 
Caldweil in 
Proposals. 


I N Proposals, NEIL SIMON, THE 
master of quicksilver situa- 
tions, surefire repartee, and 
animated Pantaloons (char- 
acters, not pants), tries also 
for the sentimental note, the 
almost-serious scene, and a 
touch of metaphysics. The 
entire memory play is evoked by 
a black maid, three years dead, 
haunting the scene of a long-past 
summer. That was when the peo- 
ple she worked for, in their house 
in the woods, underwent assorted 
emotional turmoil. They broke 
off an engagement, rekindled an 
old love affair, reconciled (a 
mother and a daughter, a run- 
away husband and a wife), and, 
in one case, veered toward death. 

But death is not absolute here, as 
the reminiscing ghost of Clemma 
Diggins declares and, by her 
presence, demonstrates. What is 
almost absolute is the awkward- 
ness whenever Simon ventures 
beyond his forte, repartee. 

The awkwardness or, more pre- 
cisely, contrivance: During the same two days, too many 
unlikely partners in love, marriage, or mere sex are 
tossed into the same pot and stirred together, or apart — 
in this kind of cuisine, everything is possible. We are to 
savor and digest because the chef has a way with salt 
and pepper; but spices are not quite the same as ingre- 
dients. Otherwise put, a play is of course a construct, 
but it must not be a contraption. 

It all takes place around a cottage in the woodsy 
Poconos, on a luscious set by John Lee Beatty that, as 
lighted by Brian MacDevitt, makes you want to move 
right in. Here lives Burt Hines, the retired workaholic 
and overachiever, who started eight stores where three 
would have sufficed, thereby losing the one woman he 
loved: his wife, Annie, who left to marry another. Inex- 
plicably, daughter Josie grew up adoring her mostly ab- 
sentee father and furiously resenting her mother. Burt 
went on loving Annie and never remarried; she, de- 
spite a devoted new husband and glamorous European 
life, continued to love Burt. 

Something not dissimilar obtained between Clemma 
and her husband, who returns after seven years of 
communicationless absence. And that is just when An- 
nie comes for her annual visit; when Vinnie Bavasi, a 
colorful Florida mini-mafioso who once danced with 
Josie, drops in uninvited; when Ken, Josie’s sad-sack 
dropped fiance, comes whining back for lunch; when 


Photograph by Carol Rosegg. 
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toire from Bach to Billy Joel. My favorite 
moment is the admonishment to a lack- 
adaisical pupil from a heavily accented 
teacher: “You must feel and smell and 
taste this piss!” 

CHEKHOV’S The Cherry Orchard, as per- 
formed in Russian by Moscow’s Sovre- 
mennik [Contemporaryl Theatre Compa- 
ny, is a production of exemplary inepti- 
tude. Galina Volchek, the artistic and 
producing director of Sovremennik, 
which also gave us last year’s equally dis- 
mal Three Sisters, seems to aim at wed- 
ding innovation to tradition. So this Or- 
chard is to fuse the Stanislavsky-Moscow 
Art Theater and Andrei Serban-East Vil- 
lage modes, which is like trying to cross- 
breed watermelons and red currants to 
make superior cherries. 

Take the closing scene. In it. Firs — the 
ancient, wizened, now also ill butler — is 
inadvertently locked into the house from 
which all have departed. He muses that 
life has slipped by him, worries about his 
master’s catching cold for not wearing his 
fur coat, and lies down for a little rest. 
Soon he is inert, probably dead. Outside a 


*“ Stanislavsky’s ponderousness, and 
asked for more comedy. But this ending is 
meant to be wistful, as it captures in sight 
and sound the passing of an era. 

Volchek, however, with crashing in- 
sensitivity, gives us a still-youngish actor 
as Firs, very tall and ramrod-straight 
through his upright closing scene. And 
not left alone onstage: The entire cast 
comes merrily waltzing out front, encir- 
cling Firs, whose powerful head pro- 
trudes above the whirligig. We hear no 
breaking string, just as we didn’t earlier 
on at the designated moment; we hear 
instead Rafail Khozaik’s monotonously 
obstreperous music blasting away in am- 
plified bombast. 

Benightedness is everywhere; in Vya- 
cheslav Zaitsev’s tasteless costumes (e.g., 
preposterously gaudy men’s shoes, ludi- 
crous uniforms for Yasha in chartreuse 
or shocking pink, a horrid pink-and- 
green gown for Ranevskaya); in schizo- 
phrenic — part surreal, part cloddish — 
scenery by a pair of designers; and in 
poor acting across the board, though 
much of this may be the director’s doing. 
I must say, though, that Marina Neyolo- 
va’s Ranevskaya, ranging from hysterical 
infantilism to imbecile cutesiness, is one 
of the most acute embarrassments I have 
ever been subjected to. 

DIFFERENT, BUT NO LESS HORRIBLE, IS THE 
Northern Broadsides production of 
Antony & Cleopatra at bam, another puddle 
in the New Wave series. Barrie Rutter’s 
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strange sound is heard, as of a string 
breaking; then silence, punctuated by 
«aj the thud of axes felling the cherry 
* trees. Sure, Chekhov did not want 


’’You look great in those jeans. 
What’s h 


een going on 




You’ve been friends since the fifth grade. 

By now you can read each other’s 
minds and each other’s faces. So when 
she showed up looking better than ever, 
you just knew something was new. 

Then she told you about her visit with 
Dr. Rhoda Narins at the Dermatology 
Surgery and Laser Center. They talked 
about a painless Liposuction procedure 
that eliminates fat through tiny incisions 
in the skin. Dr. Narins also told her that 
the process was totally safe and that she 
could go to work the next day. 

I looked at her again in those jeans, 
she looked more than great, she looked absolutely gorgeous! 

The Dermatology Surgery & Laser Center 

If you’re considering cosmetic surgery call us for a consultation. 

In New York City 212-348-1800 and in Westchester 914-684-1000 
or you can visit us on the web at www.narins.com 



Thick, juicy beef. 
Spicy Texas barbeque. 

Sizzling burgers, 
sumptuous seafood, 
sandwiches and salads. 


'Jic Jauran/ & (Saloon 

TZS.tS> 

Beef Country. 

Broadway/48th Street 212 956-RIBS 



RESTAURANT 

CHARLOTTE 

at Millennium Broadway 

In the heart of the 
theater district. 

I4S WEST 44TH STREET 
212.789.7508 


* D»R< 
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psina 

Ristorante Italiano 
Homemade Pasta Our Specialty 
Prix Fixe Dinner $19.97 
342 W.46th St.(Bet 8th-9th Ave) *(21 2) 977-7373 





French Bistro 


' The Only Crepe-Bistro in Town 
1 Lunch & Dinner 7 days 
Prix Fixe Dinner $19.95 

46 West 56th Street 
(Bet. 5th & 6th Aves) 

Tel. 245-4565 



Cuisine 


Vietnam 


1492 2nd Ave, Upper East Side • 288-8868 


I 

PASTA 


120 W 41st Street 
, 212 391 0805 


The Town 

Crier 

303-05 E 53" 1 St. 

•^American.* ( rjght off Second Ave) 





212.223.3157 


t 0 PA^ 



HOME OF THE 
SINGING WAITERS 
AND OPERA SINGERS 


NORTHERN ITALIAN CUISINE 

13 E. 12th St. (5th & University) 
TEL 741-9105 
CREDIT ( ARDS Since 1925 in Greenwich Village 
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Yorkshire company performs the play in 
thick Yorkshire accents, not only offen- 
sive to the cultivated ear but also thump- 
ingly (pronounced thoompingly) unmu- 
sical (pronounced oonmusical). Such 
parochial regionalism is particularly hap- 
less in a play that encompasses Rome, 
Egypt, and the rest of the ancient world, 
and whose story is global, even as its 
tragic poetry is universal. The yokelish 
accents reduce it all to pop entertain- 
ment, which might work for The Comedy 
of Errors but is a tragic error here. 

And it isn’t just the accents. Almost 
everything is played for farce, pandering to 
demotic belly laughs. Typical is the twitchy 
Cleopatra of Ishia Bennison, who wears 
contemporary lounging clothes, hops about 
like the lead in a flea circus and extrudes 
words like bubble gum. Rutter, her Antony, 
is conversely almost too colorless to be no- 
ticeable. Conrad Nelson, the sneeringly 
posturing Octavius, also devised the battle 
scenes: two bands (orange for Egypt, blue 
for Rome) at opposite ends of the stage, 
beating the bejesus out of tin cans, as if au- 
ditioning for the road company of Stomp. 

The mostly bare stage offers no distrac- 
tion from the uninspired acting by an un- 
prepossessing cast (Octavia, for instance, 
might be out of Monty Python), so, taking 
my cue from Cleopatra at the battle of Ac- 
tium, I beat a hasty retreat at intermission. 

WHEN DARIO FO RECENTLY WON THE NOBEL 
Prize for literature, many were wonder- 
ing why his more deserving compatriot, 
the late Eduardo De Filippo, was never so 
honored. On the evidence of the current 
revival of the latter’s Filumena Martura- 
no, now entitled Filumena, with its transla- 
tor, Maria Tucci, in the title part, they 
would stop their wondering. To be sure, I 
have seen better productions of this and 
other plays by De Filippo, here and in 
England, without being bowled over. Ah, 
say the wonderers, if you could have seen 
them in Naples, with the author acting in 
them, in that plummy local dialect; but I 
haven’t, and neither, I suspect, have they. 

Granted, the 1 964 movie version of the 
play, Marriage Italian Style, was good fun, 
but what wouldn’t have been with Sophia 
Loren and Marcello Mastroianni under 
Vittorio de Sica’s direction? See Naples 
and die, goes the saying, but this Filumena 
seems to be the handiwork of people who 
have reversed the order. Hugh Landwehr’s 
set has a pleasantly Neapolitan look, but 
that’s where authenticity and enjoyment 
end. At the pace director James Naughton 
has opted for, and with the brio this cast 
musters, the locale might as well be Alas- 
ka, and the actors, hibernating. Miss Tuc- 
ci is about as credible as an ex-whore 
turned signora as Rosie Perez would be 
as an Eskimo. I can see why Marturano 
was dropped from the title: It sounds too 
much like martyrdom. m m 
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At the Whitney, Warhol ephemera — from movie-star photos 

to eye drops — in a show as deadpan as the artist himself. 


Roots: Andy 
Warhol, whose 
life is now 
on display at 
the Whitney, 
in 1978. 


A ndy warhol is one of the great dandies of 
the twentieth century. His most important 
creation is not his painting, which is more 
interesting to talk about than to look at, but 
the mannered, unforgettable creature with 
the deadpan “Wow ” who became known to 
a thousand friends as “Andy.” Warhol 
(1928-1987) transformed himself into a 
revelatory figure for modem society, embodying the es- 
sential character of celebrity culture. At the Whitney 
Museum of American Art, this strangely crafted life is 
now the subject of an anthropological exhibition called 
The Warhol Look/Glamour Style Fashion, which, among oth- 
er things, includes photographs, film clips, window dis- 
plays, copies of Interview magazine, and a pair of Clark 
Gable’s shoes. (There are probably more dresses on dis- 



play than paintings.) Not surprisingly, the show con- 
tains much highly diverting material. But its tone is al- 
so earnest, reverential, and, in its way, as affectless as 
Warhol. Like most great dandies, Warhol matters be- 
cause he has a sting. He is a dark, ambiguous, desolate- 
ly comic, and profoundly troubling figure. He demands 
more than a Wow for a Wow. 

The show — organized by Mark Francis and Margery 
King from the Andy Warhol Museum in Pittsburgh — 
opens with some revealing re-creations of department- 
store windows that Warhol and others designed in the 
Fifties and sixties. In one example from 1961, Warhol 
placed mannequins wearing stylish dresses in front of Pop 
paintings, including a before-and-after picture of a woman 
with a nose job. Art, in short, would now serve as a back- 
drop to fashion and its flutter. (If Rauschenberg pushed 
art from the studio to the street, Warhol, always the gen- 
tleman, found it a job at Bonwit’s.) In Warhol’s view, there 
was no longer a special virtue in the solitary or awkward 
struggle to find some authentic truth outside the main- 
stream. No more Jewish noses, please: Art should fit into 
the world of money, fashion, and celebrity 

Different facets of his obsession with stardom, begin- 
ning with a section on “Hollywood Glamour,” are care- 
fully presented. As a child, Warhol dreamed of the stars 
(the Hollywood kind), reading movie mags and sending 
away for a signed photograph of Shirley Temple. He re- 
mained forever the fan: The curators have framed 100 
of the photographs of Marilyn Monroe that he collected, 
including the “source photograph” for his famous silk 
screen of the actress. One room marks his early career 
as a commercial artist — he was a brilliant illustrator 
with an undying love for a well-turned heel — and an- 
other his obsession with drag and its transformations. 

“The Factory” is evoked — the legendary sixties studio 
in which Warhol mixed the worlds of art, fashion, rock, 
and various sexual subcultures. There is a room filled 
with covers from the celebrity magazine Interview, which 
he founded in 1969. “Uptown/Downtown Style” com- 
memorates the tawdry celebrity swoon of the late seven- 
ties and eighties at nightclubs like Studio 54. Warhol’s 
ideas revolve through his era like a perpetual-motion ma- 
chine. He takes Marilyn Monroe, an iconic figure, and 
creates a painting of her that, in its turn, becomes an 
iconic image. The process ends, as it begins, in fashion: 
Versace makes a dress of Warhol’s Marilyn that memori- 
alizes the power of both the actress and the artist. 

So much is on display — yet in oddly sanitized form. 
Neither the presentation nor the dry wall text of the exhi- 
bition captures the weirdly unsettled, disturbing spirit that 
Warhol brought to his period. Nowhere is his irreducible 
strangeness adequately honored. The bled-white pallor 
and dime-store wigs, the wan smile and haunted eyes. 
Such horror vacui: A phrase like “The Warhol Look” just 
doesn’t cover it. In the section (continued on page 137) 
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CLASSICAL 



With Handel’s ‘Xerxes,’ the New York City Opera plays to its 
strengths. But “After Mahler,” at BAM, is a strained conceit. 



Ascendant 
talents: Lorraine 
Hunt and Jan 
Opalach, top, and 
David Daniels. 


I F THERE IS ANY QUESTION ABOUT THE SORT OF OPERA 
today’s singers respond to best, young Americans 
in particular, the stunning English-language pro- 
duction of Handel’s Xerxes now on view at the New 
York City Opera should settle the issue. Many in 
the audience at the opening-night performance 
probably knew what to expect — this latest City 
Opera import has already traveled far since it was 
first seen in Santa Fe in 1993 — but it’s difficult to be- 
lieve that any previous incarnation could have been 
more strongly cast or more tightly directed than this 
flawlessly played ensemble effort. 

Xerxes ( Serse in the original Italian) is often called Han- 
del’s only comic opera, a misleading perception that has 


undone more than one recent production. True, the tone 
is predominantly light and the characters often get them- 
selves into deliciously absurd situations, but, as usual, 
Handel was mainly interested in exploring human behav- 
ior in all its diversity. The tangled web of love relation- 
ships is just as complex as in the composer’s other operas, 
but here the participants can laugh at themselves even as 
they suffer from the usual pangs of rejection, guilt, self- 
doubt, and sexual frustration on their way to self-aware- 
ness. The action was originally set in ancient Persia, but 
time and place are irrelevant — these people belong to us 
as much as to Handel’s audiences. Director Stephen 
Wadsworth places the opera in an imagined England of 
the 1730s, a device that perfectly suits the sophisticated 
nature of a fluid score that seldom pauses for breath. 

Lorraine Hunt is nothing short of sensational in the 
title role, a performance that should at last put this huge 
vocal talent at the center of New York’s operatic life — 
if indeed that is where such an independent-minded 
singer even cares to be. Not only does she sing the mu- 
sic with astonishing bravura, tonal radiance, and ex- 
pressive color, but her stage presence is positively elec- 
tric, communicating every emotional nuance of this im- 
pulsive, slightly befuddled, hopelessly lovesick young 
ruler. Just as impressive is countertenor David Daniels 
as Xerxes’ brother, Arsamene. His role is less flashy, but 
his singing fairly seethes with quiet intensity without 
ever compromising a sure command of the idiom or the 
sheer beauty of his voice. Both men are in hot pursuit of 
the sorely beset Romilda — Amy Burton, who matches 
their theatrical energy and vocal virtuosity note for 
note. There are no minor parts in a Handel opera, and 
no one in this cast — Susannah Waters (Atalanta), Jen- 
nifer Lane (Amastre), James Bobick (Elviro), and Jan 
Opalach (Ariodate) — gives a minor performance. 

Even though Handel has considerably loosened the 
strict forms of Baroque opera in Xerxes, the work still 
needs a director who understands the conventions and 
how they function. Wadsworth does, and his stage is 
consistently animated by wittily inventive but never in- 
trusive movement. George Manahan conducts a refresh- 
ing musical performance that is stylish without calling at- 
tention to itself, and the attractive sets — a Georgian 
country exterior designed by Thomas Lynch with match- 
ing period costumes by Martin Pakledinaz — provide the 
cast with a comfortable space in which to give their very 
best. Handel can scarcely have ever had it so good. 

I SUPPOSE THE Brooklyn Philhaimonic Orchestra’s first pro- 
gram of the season, at the Brooklyn Academy of Music, 
needed a selling title — all BPO concerts get one these 
days. But “After Mahler” seemed a pretentious if not 
downright meaningless label to slap on three such dis- 
parate pieces as the extended Adagio movement from 
Mahler’s unfinished Tenth Symphony; Claude Vivier’s 
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brief tone poem Zipangu (the name given 
to Japan at the time of Marco Polo); and 
Sofia Gubaidulina’s Stimmen . . . verstum- 
men, a 35-minute “symphony” in twelve 
movements whose title roughly translates 
as “Voices . . . grow silent.” The musical 
influence of Mahler on a diversity of twen- 
tieth-century composers has been vast, but 
the phenomenon can hardly be adequately 
examined in a single evening, even one 
supplemented by preconcert chats and an 
afternoon “inter play” of chamber music. 
The orchestra’s conductor, Robert Spano, 
wisely shied away from stressing any heavy 
thematic significance that might link the 
three works, pointing out that they are on- 
ly subliminally related to make up a pro- 
gram that “has a sonic sense to it.” 

I’m willing to buy that, as long as the 
music is allowed to make its own state- 
ment unaccompanied by a lot of gaseous 
sophistry and special pleading. There was 
plenty of that in the program notes, but 
even purple prose aside, I found myself un- 
stirred by the whole affair. The Mahler tor- 
so, of course, is a repertory piece by now, 
and Spano presented it cogently and ex- 
pressively, if without the perfervid instru- 
mental shimmer that the score needs to 
make its full emotional impact. Vivier’s 
fourteen-minute work was written in 
1 980, three years before his violent death 
in Paris at the hands of a 19-year-old 
youth. According to critic Paul Griffiths, 
Vivier strove to write “gay music” — i.e., 
works that would renounce the conven- 
tional, “male” attributes of Western music 
(determination, purposefulness, indepen- 
dence) and would instead “hover,” “glis- 
ten,” and “be music of angels.” This is an 
interesting if rather fanciful notion, but un- 
fortunately Zipangu makes a weak case for 
it, inhabiting a pallid sound world more di- 
sheveled and inarticulate than glistening or 
angelic. Mystical music from eastern Eu- 
rope is the rage right now, and Sofia 
Gubaidulina is among the trend’s more 
fashionable practitioners. Of course, what 
strikes some ears as uplifting spiritual ec- 
stasy will impress others as avant-garde 
kitsch, and I’m afraid I sit in the latter 
camp. No one would doubt this 66-year- 
old Russian-born composer’s sincerity or 
charisma after watching her choreo- 
graphed performance of the “cadenza for 
conductor” from Stimmen . . . verstum- 
men on a recent BBC documentary — an 
extraordinary moment when the 
man/woman leader on the podium, using 
gestural patterns precisely notated in the 
score, presumably aspires to godlike status. 
Yet all the slithering string sonorities, blat- 
ty brass chords, and hurly-burly orchestral 
tuttis lack any compelling substance. 
Worse, they sound secondhand — tech- 
niques that have already been explored to 
far greater effect by Ligeti and Lutoslawski. 
Surely more of musical significance has 
happened “after Mahler” than this. m 



FOREMOST City Living 


Celebrating Our 32 nd Year 


Find it all at 
Foremost, 
Manhattan’s top 
specialist in city 
space solutions. 
Foremost is five 
floors of 
fabulously 
decorated 
designer galleries 
- famous for 
outstanding 
furniture at 
exceptional 
savings for three 
generations. 


8 West 30 St. Between 5th Ave & Bdwy. 5th FI. Reception 
(212)889-6347 

Http//www.tij[unosdiimituir.a)m 

Open Daily 10AM-6PM.Tluiri. rill 7PM. Sat. 10AM.-SPM. Sun. 1 1AM.-5PM. 


ON THE ITEM OF YOUR CHOICE 
'Savings, from manufacturer's 
suggested retail. 

Not to be combined with any other offer. 

Not valid for prior purchases, expires 11/24/97. 


Are You Considering 
Cosmetic Surgery ? 



Denise Thomas 

Cosmetic Surgery Consultant 


"...brilliant idea!" Vogue 
“...don’t hesitate!” Glamour 
“...experienced!” Town & Country 

Denise Thomas can be your personal 
shopper, answer your questions and 
recommend the best Board Certified 
Plastic Surgeons to meet your needs 
and your budget. 

( 212 ) 734-0233 



THE TALENTS OF A SCULPTOR 
& THE SKILLS OF A SURGEON 


Dr. Stanley Taub 

Board Certified 
Plastic Surgeon 
and award winning 
sculptor 

offers the finest in 

★ liposuction ★ breast lifts and 

★ tummy tucks augmentation 
Also: male breast reduction 

Call for a Free Consultation 

(212) 628-8585 


Copyrighted material 








Pina Bausch, Anne Teresa De Keersmaeker, and Momix 

stretch the usual definitions — but not always our imagination. 



with their stuff. The general public — at least that seg- 
ment of it with a yen to be found at the cutting edge — 
enjoys the spectacle (especially when it’s transgressive) 
and imbues it, as it is prompted to do, with notions 
about the human condition and the meaning of life. 

The world of Pina Bausch (Brooklyn Academy of Mu- 
sic, October 3-5 and 7-11) consists of semi-inscru- 
table, absurdist vignettes involving, in equal parts, 
physical messiness on a grand scale, cruelty (usually 
sexual, often misogynist), and intimations of doomsday. 
Clothing (vintage-style gowns, stiletto heels, under- 
wear) and foodstuffs, along with spoken text and 
screams, play secondary but significant 
roles. The effect of this mix is heavily de- 
pendent on inordinate length and repeti- 
tion. While Bausch’s natural modes are 
the nihilistic, the melodramatic, and the 
Dadaist, the three-hour work offered 
this time, Der Fensterputzer ( The Win- 
dow Washer), might be her take on mu- 
sical comedy. Inspired by a sojourn in 
Hong Kong — during which, apparently, 
kitsch popular culture made the greatest 
impression on her — the piece boasts 
souped-up production values and makes 
fitful attempts to be lighthearted. Both 
elements look like ploys to engage spec- 
tators who might be discouraged by 
Bausch’s customary bleakness. 

Ironically, this work includes an 
earnest attempt to incorporate pure 
dancing. It’s punctuated by solos of ab- 
stract movement that have no clear 
contextual reason for being there; 
maybe the performers, deprived by 
most of the Bausch repertoire from ex- 
ercising their formal dance training, got 
this opportunity written into their con- 
tracts. Their delivery of the material 
was concentrated and energetic; the 
choreography itself, puerile. Bausch, it 
would seem, is more compelling when 
she avoids dancing for its own sake and 
just puts on her unclassifiable, angst-ridden show. 

The Brussels-based Anne Teresa De Keersmaeker fol- 
lowed Bausch into bam (October 22, 24, and 25) with 
Woud (Forest), a kind of abstract psychodrama em- 
ploying movement instead of words. Unfortunately, the 
movement, though avidly executed, is undistinguished, 
and the point being made — something, I assume, about 
love’s invariably turning into loss — is hardly new or 
newly articulated. The only element of the piece to 
haunt the imagination is the suave set design, with its 
maneuvering of giant, silvery birch trunks and its evo- 
cation of cool moonlight. The most effective segment of 


space and time are not central to a work’s concerns. 

According to these guidelines, Pina Bausch’s extrava- 
ganzas for her Tanztheater Wuppertal, Anne Teresa De 
Keersmaeker’s for her Rosas, and the programs of 
Momix, led by Moses Pendleton — all seen in these parts 
lately — certainly can’t be termed dance; they’re closer to 
theater, distantly related to that murkily defined genre, 
performance art, and, in the case of Momix, wannabe 
cousins of circus and vaudeville. They get previewed and 
At BAM, De reviewed by the dance press because the artists creating 
Keersmaeker’s the material got their start in the dance field and, I sus- 
Woud. pect, because the theater critics refuse to be bothered 


B ut is it dancing? people have no doubt been 
asking that question plaintively since Terpsi- 
chore came up with her first radical idea, and 
have only gradually — and grudgingly — ac- 
cepted deviant manifestations of the art. In 
our century alone, dance heroes like Isadora 
Duncan, Martha Graham, George Balan- 
chine, and Merce Cunningham had a tough 
time bringing audiences round to their iconoclastic or 
progressive ways of thinking. Sometimes, though, the 
answer to the is-it-dancing query must be a firm no — 
when, say, rhythmic motion and a sense of the body in 
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the show is its introductory film of De 
Keetsmaeker herself — playing an increas- 
ingly distraught woman reciting a folk 
tale about a disobedient little boy and the 
recalcitrant forces of nature summoned to 
punish him. As the woman grows more 
and more frantic, the landscape lurches 
in perspective and content — from deep, 
dark forest to a highway at night, with the 
headlights of oncoming cars gleaming like 
the eyes of predatory beasts. The viewer 
has plenty of time to mull over De Keers- 
maeker’s rapprochement of Freud and the 
brothers Grimm in a long, dry section of 
Woud that unintentionally reveals its 
dearth of pure choreographic invention. 

The scores De Keersmaeker assem- 
bled as her accompaniment include in- 
triguingly related works by Alban Berg, 
Wagner, and Schoenberg. The choice of 
Schoenberg’s Verkldrte Nacht inevitably 
reminds a dance-goer of Antony Tudor, 
who used it so evocatively for his ballet 
Pillar of Fire. Now, there was a choreog- 
rapher who was able to make movement 
both compelling in itself and dramati- 
cally potent — to say nothing of pro- 
foundly musical. 

Led by a founding member of Pilobo- 
lus, Momix (City Center, October 28-No- 
vember 2) offers a similar bag of physical 
and visual tricks with pretensions to high- 
er significance. A Momix program com- j 
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stultifying after the first twenty seconds of 
reiteration if presented in undecorated 
form, is invariably glossed with New Age 
prettiness; Momix, in general, favors large 
white balloons — and the saccharine 
mind-set they encourage. 

An avid audience exists for Moses Pen- 
dleton’s brand of fun. That I’m not a mem- 
ber of it is pretty much irrelevant. What 
gives me pause, however, is that the fans 
of Momix think they’re seeing real danc- 
ing, something you might call art — or even 
honest popular entertainment. mi 
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prises myriad short “numbers” that fall 
into a paltry few categories. First among 
these is the Live Comic Strip. Physical 
and visual jokes that small children find 
funny (the ridiculous and the gross com- 
bined with pratfalls of some violence) are 
blended with elements (wit, references to 
high culture) that are ostensibly the 
province of adults. The grown-up, 1 as- 
sume, is being urged to bring the kids or 
to rediscover his Inner Child. Next comes 
the Soft Porn item, in which the Momix- 
ers’ beautifully muscular bodies are 
stripped to the waist and bathed in warm, 
low light to perform swoony acrobatics. 
Children of all ages can watch this stuff 
without harm, unless they’re gullible 
enough to believe it seriously represents 
eroticism. Then there’s The Stunt: A 
soloist rings changes on a single feat — si- 
multaneously revolving and rotating, 
dervish-style, say, or whirling a giant hula- 
hoop. The Stunt, which would become 
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TELEVISION JOHN LEONARD 

Gone Fission 

A crazed physicist, a homemade warhead, ill-mannered media 

types — look at ‘ Medusa's Child ’ and you might just turn to stone. 


Bombshells: Lori 
Loughlin, left, 
and Gail O’Grady, 
in flight and a 
heartbeat away 
from death, in 
Medusa’s Child. 



N ever mind that the beep-beep warhead that 
a loony-tunes nuclear physicist (John 
Glover) patches from scraps of spare pluto- 
nium in his South Florida garage, fine-tunes 
to resonate with a pacemaker wired to the 
weak heart of his ex-wife (Gail O’Grady), 
and parcel-posts to the Pentagon in the cargo 
hold of ex-Navy pilot Vincent Spano’s 737 
jet during the first half-hour of Medusa’s Child (Sunday 
and Thursday, November 16 and 20; ABC) could va- 
poi-ize maybe 2 million 
Americans. What’s really 
hairy about Medusa is its 
ability to unleash an elec- 
tromagnetic pulse that 
eats computer chips for 
breakfast. And without 
computer chips, as we are 
fearfully informed by one 
of the many hyperventila- 
tors in this heavy-breath- 
ing mini-series, “our econ- 
omy would be destroyed!” 

Even ATMs! 

1 must admit that this 
idea — a neutron bomb on 
banking — appeals to me, 
the more so after watching 
superstitious congressper- 
sons hang on every gnom- 
ic word that fell from the 
lips of Alan Greenspan, as 
if the chairman of the Fed- 
eral Reserve were Keeper 
of the Hermetic Secrets of 
the Sacred Science of the 
Pharaohs. 

Anyway, it’s Spano’s bad 
luck that on his very first 
cargo haul out of Miami 
he’ll have onboard a flight 
engineer (Kevin Dillon) 
who's just had a fight with 
his wife, as well as a “sci- 
ence babe” and bad- 
weather junkie (Lori Loughlin, in the Helen Hunt-)odie 
Foster role) who can’t wait to mix it up with Hurricane 
Sigrid. Also, a fugue-state O'Grady, who happens to 
have been sleeping with the CIA (lack Coleman), and 
the thermonuclear Medusa, whose economy-destroying 
side effects are of such interest that our armed forces 
disregard President Martin Sheen’s orders to dump the 
chip-sucker somewhere over the Atlantic. To this hurri- 
cane of emotions add the troubled eye of an FBI agent 
(Christopher Noth) as phlegmatic as Glover is bonkers. 


If that’s not fraught enough, lovely Lori must surgically 
remove the pacemaker from pale Gail, who may be a 
terrorist, before virile Vincent and qualm-racked Kevin 
can heave Medusa overboard, through a hole they have 
blown in the 737. 

I should also mention a subplot involving the usual 
vampire media, print and electronic. So eager are they 
to panic the public that they eavesdrop on the wireless 
communications of the crisis managers, bother busy 
scientists at home with embarrassing questions about 

Armageddon, and inter- 
rupt our regularly sched- 
uled programs. Although 
this bad behavior has been 
a cliche of TV disaster 
flicks for more than a 
decade, we are likely to 
see more of it now that the 
paparazzi have been 
blamed for hounding Prin- 
cess Di to death before 
she ever got a chance to 
date Donald Trump. Per- 
sonally, I prefer the media 
telling us everything the 
government would rather 
we didn’t suspect, instead 
of the government leaking 
on us only the little it 
prefers we know. But as 
much as this media-bash- 
ing is a shameless pander, 
it’s also the revenge of the 
network entertainment di- 
visions on the network 
news divisions. 

PERHAPS YOU ARE ASKING 
yourself how bad Bella 
Mafia could be (Sunday 
and Tuesday, November 
16 and 18; 9 to 11 P.M.; 
CBS), with Vanessa Red- 
grave, Nastassja Kinski, II- 
leana Douglas, and Jen- 
nifer Tilly starring in a mini-series adaptation of a nov- 
el by the Lynda La Plante who gave us the first Prime 
Suspect. You wouldn’t ask yourself this question if you 
had actually read any of Lynda La Plante’s novels. You'd 
wonder instead how come Prime Suspect was so good. 
Briefly, the Sicilian don Dennis Farina refuses to allow 
an American don, Tony Lo Bianco, to import drugs in- 
to squeaky-clean Palermo. So Tony kidnaps and kills 
Dennis’s favorite son, before he can matriculate at Har- 
vard. So Dennis, his wife, Vanessa, and their surviving 
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Photograph by Michael Tighc/ABC. 



AMBASSADOR GRILL 
44th Street at 1st Avenue 
212-702-5014 

Rejoice in the season of plenty with a regal 
Thanksgiving, punctuated by a traditional turkey 
feast with all the trimmings. Thanksgiving buffet, 
$60 per person. Searings at 12, 2:30, 5, & 7 p.m. 


BARCLAY BAR & GRILL 
at the Hotel Inter-Continental New York 
111 East 48th Street 
(btwn Park & Lexington aves) 
212-906-3130 

Savor a splendid Thanksgiving Day feast 
accompanied by music from the Tom Nelson 
Trio. New American cuisine and traditional 
favorites harmonize in a five-course symphony, 
featuring appetizers like Lobster Ravioli, 
entrees of Free-Range Turkey and Roast 
Muscovy Duck, plus tantalizing desserts. 
Pre-fixe menu, $58; children under 12, $29. 
Seating 1-8 p.m. 

BOXERS 

190 West 4th Street 
(btwn 6th & 7th aves) 
212-633-BARK 
1152 1st Avenue 
(at 63rd Street) 
212-688-WOOF 
Discover Boxers’ traditional Thanksgiving Feast 
and warm hospitality — $19.95 prix fixe. Both 
landmark locations accept reservations from 
1 1:30 a.m. and always serve a complete menu 
until 4 a.m. Also open Christmas Day for a festive 
dinner. Great drinks, great food, great fun. 
Private parties welcome. All major credit cards. 



CHELSEA BISTRO 8. BAR 
358 West 23rd Street 
212-727-2026 

“Warm hospitality by the glow of the fireplace.” 
Enjoy a bountiful Thanksgiving at “1997 
Winner Best Bistro in New York” (New York 
Magazine) featuring sumptuous appetizers, 
traditional and innovative entrees, luscious 
desserts. Highlights: Cranberry: ginger-glazed 
turkey, brioche candied lady apple stuffing, Filet 
Mignon en croute and more. Elegant decor. 
(From 12:30 p.m.) $39.50 per person; children 
under 12, $19.95. Also, Dec. 24/25, 

“An Alsatian Christmas Dinner.” 


GRAND HYATT NEW YORK 
42nd Street and Lexington Avenue 
212-850-5998 

This Thanksgiving we’re serving feasts, music, 
and city views that make Gotham’s East Side 
famous. Enjoy two dining options while being 
serenaded by our pianist. A bountiful buffet 
brunch — $42 per adult, or our a la carte Turkey 
dinner, $36 per adult. Reservations suggested. 


LUNDY BROS. RESTAURANT 
1901 Emmons Avenue, Brooklyn 
718-743-0022 

New York's landmark seafood house presents a 
Thanksgiving celebration, Lundy's style. Our four- 
course prix-fixe menu features appetizers of Clam 
Bisque, Red Chowder, Seafood Salad, Baked 
Clams, entrees of fresh Vermont Turkey with 
Chestnut Sausage Dressing, Herb Crusted Salmon 
and Lobster Thermador. All side dishes served 
Family style with an array of holiday desserts. 
Adults, $17.95 and up. Children 9 and under, half 
price. Children 3 and under, complimentary. 
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NEW YORK MARRIOTT MARQUIS 
1535 Broadway 
212-398-1900 
Thanksgiving “Grand Buffet.” After viewing the 
Thanksgiving Day Parade, take an elevator ride 
to the 8th floor level and feast on our sumptuous 
“Grand Buffet.” Your children can enjoy activi- 
ties such as facepainting, magic shows, and more. 

$36.95 per person; $18.95 children 12 and 
under; children 6 and under eat free. 


HALCYON 

151 West 54th Street 
(btwn 6th & 7th aves) 
212-468-8888 

Elegant Penthouse Buffet: 54th floor, RIHGA 
Royal Hotel, Noon - 5 p.m. $55 per adult, 
$27.50 children under 12. Thanksgiving-To-Go: 
recognized by New York Magazine as one of the 
city’s “Top 10 Take Out Options for the Holidays.” 
14-16 lb. turkey with all the trimmings, $185. 
Four courses serve six to eight people. Dinner 
in Halcyon: 3-10 p.m. $65 per adult, $32.50 
children under 12. Four courses. Traditional 
sit-down dinner with an innovative twist. 


SELET POIVRE 
853 Lexington Avenue 
(btwn 64th 81 65th streets) 
212-517-5780 

Enjoy a country French Thanksgiving at this 
cozy, quaint bistro — prix fixe $19.95. Featuring 
butternut-squash soup, roast turkey, chestnut 
stuffing, brussel sprouts, sweet potatoes, and of 
course, pumpkin pie. Reservations begin at noon. 
Also, a wonderful Christmas Day dinner with 
our famous Buche de Noel cake. 

# # 


Illustration by Steven Salerno 
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AS AN EGG DONOR, 
YOU CAN GIVE 
THE GIFT OF LIFE. 


Seeking healthy women, 
ages 21-32, to donate eggs to infertile couples. 

$2,500 compensation for your time and effort. 

Treatment cycle monitored at 
Reproductive Medicine Associates 
on the Upper East Side. 

For further information, call 
Linda, Donor Nurse Coordinator, 

at ( 212 ) 665 - 0863 . 


Reproductive Medicine Associates, LLP 

58 East 79th Street, New York, NY 10021 

Associated with 


The Institute for Reproductive Medicine 
and Science of Saint Barnabas Medical Center 
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KNITWEAR 
FOR THE WOMAN OF 
INDEPENDENT STYLE 


Handframed 
Fully Fashioned 
Sweater 
Made in USA 
of Italian 
Wool Blend UL 
Yarn ^ \ 




Available in 
Dark Grey, 
Red, 
Ivory or 
Black. 

All with 
black ribbed 
neck band. 

Sizes 

S/M L/XL 




Without Glasses 


Laser vison 
Correction for 
Nearsightedness, 
Farsightedness 
and Astigmatism 

An affordable in-office procedure corrects these 
conditions with amazing results. All of our patients 
are now able to see and drive without glasses.* 
Return to work within 2-4 days. Considerable 
long-term savings over glasses and contacts. 
Exceeds government safety standards. 

Payment Plans Available 
For Complete Into & Complimentary Consultation 

1-800-772-LASER 



ADVANCED EYE CARE ASSOCIATES 
Liviu B. Saimovici, M.D. Medical Director 
Board Certified Ophthalmologist 
Experienced Refractive Surgeon 
750 Park Avenue (at 72nd St.) 


•Previous results do not imply guarantee of your results. 


sons swear an oath of revenge. But then 
all the men in Vanessa’s life, including her 
grandsons, are mass-murdered on a single 
bloody night. So it’s up to the Mafia wid- 
ows to do their own dirty work. This is 
especially hard on Nastassja, for Greek 
and Viennese reasons I won’t go into 
here, except to say that Sophocles wrote 
in vehement dithyrambs, and Freud as a 
German stylist was up there with Nietz- 
sche, whereas La Plante has read too 
many comic books. Tilly tries to be funny; 
Douglas seems to have wanted to amuse, 
as well, but decided against it — leaving 
Vanessa to carry the heavy water as if she 
were a Borgia and Nastassja to skulk and 
stomp as if she were a Manchurian candi- 
date. There is a word for this sort of 
thing, and that word is dreadful. 

EARLY ON IN Don King: Only in America 

(Saturday, November 15; 8 to 10 P.M.; 
HBO) there is a riff on the word mother- 
fucker worthy of either Lenny Bruce or 
Don DeLillo channeling Lenny Bruce. At 
this moment, we realize not only that Ving 
Rhames, as the boxing promoter with the 
electrocuted hair — the manslaughtering, 
street-hustling P. T. Bamum-Mephistophe- 
les of a meat market in upward mobility — 
will be just fine impersonating a character 
Z already so far gone in self-parody that 
2 real life no longer seems to apply but 
S2 also that Rhames will in some ways 
S improve on Don King himself. He will 
rH hustle the camera. Executive producer 
I— Thomas Carter and screenwriter 
Kario Salem, relying heavily on Jack New- 
field’s expose of King and the sleazy world 
in which he glitzes, do not admire the man. 
But they have structured their movie so 
that King, in a stylized ring with a quick- 
change light show behind him as if obedi- 
ent to the motions of his cigar, gets a 
chance to comment on and to criticize 
scenes we’ve just seen. At one point, he 
even savages HBO, the channel we happen 
to be watching. To these subversions of the 
authority of the production, Ving Rhames 
brings such energy, cunning, and linguistic 
inventiveness, and plays the race card with 
such a flourish, that we shush ourselves. 

They’re all here, from Ali and Frazier 
and Tyson to Mobutu. And so is the mul- 
ti-million-dollar underworld of mobsters 
and thugs. As the decades pass, only the 
pigment of the hustle changes. Vondie 
Curtis-Hall helps, and you will notice in 
passing the likes as well of Lou Rawls. 
But Rhames is the astonishment, having 
evolved from the lonesome stranger in 
Rosewood who led the women and chil- 
dren out of a Seminole swamp to safety 
from the Klan, to this fright-wig specta- 
cle; from the night-rider terror, the rope, 
the hood, the burning cross, and the sor- 
row songs, to a merchandising of black 
flesh in the name of black capitalism — his 
highness of hustle an Aga-Con. m 
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THE INSATIAB^ CgITIC GAEL GREENE 

Miss Saigon? 

Mint corsages gussy up Vietnamese street food at Cyclo, in the East 

Village ; across town, Annam hits the Ho Chi Minh trail, too. 


H anoi is a walking city, even when we were 
lost, we were never really lost. Despite er- 
ratic street numbers and back-alley food 
stalls, we’d actually found the tiny storefront 
famous for its bahn cuo — meat and mush- 
rooms wrapped in a slippery rice crepe and 
sprinkled with shallot crisps. 1 remember 
dipping the just-off-the-griddle roll into a 
cup of nuoc mam, the salty fish sauce of Vietnam, feel- 
ing triumphant. In no time, we’d gone bananas for this 
country’s street food, the boisterous seafood soups of 
the marketplace, the exquisitely fresh spring rolls 
hawked by itinerant sidewalk peddlers, the sweet 
caramelized barbecued-pork bits served with rice noo- 
dles and incendiary green chilies in a side-street stall. 
Even given the swift sproutings of Vietnamese canteens 
here, it’s not easy to indulge these new cravings. Our 
summer rolls too often taste like shredded cardboard. 
You have to ask for nuoc mam. And while it’s true that 
not all Southeast Asia greenery grows here, a few odd 
sprigs can’t substitute for the customary bowl of 
leaves — mint, basil, shiso, cilantro — that go in the soup 
or get tucked into the myriad rolls. 

That’s why I’m pleased to discover Cyclo, a narrow 
storefront painted iceberg-lettuce green with its name- 
sake bicycle-rickshaw parked outside. All it takes is two 
or three tastes to know we’re not at another slam-dash 
Chinatown luncheonette: The greaseless crackle of 
spring rolls. The mysterious nuttiness of minced monk- 
fish to scoop up on broken shards of sesame cracker. 
The grilled sugar-cane shrimp to wrap in soft rice paper 
with mint leaves and dab with peanut sauce. This is 
street food with style and finesse. A request for chilies 
brings a peppery hot paste that satisfies the need for 
high-risk heat. Bring pals and taste all eight appetizers. 
True, the mushroom-filled ravioli pale next to memories 
of Hanoi’s definitive version, but they’ll do for now. 
And I love the tempura 'd yam and eggplant to wrap in 
lettuce with chili-lime sauce. I’m not sure why the spicy 
green-papaya salad is flecked with beef jerky, but I’m 
not complaining. Pork or chicken comes grilled on an- 
gel’s-hair noodles. Shrimp and silken, almost melting 
tendrils of squid are tossed with rice noodles in a fra- 
grant satay broth. When it comes to rare sirloin in slices 
with string beans and basil, New York trumps Hanoi. 
Skip the banana smothered in coconut-tapioca pudding, 
knowing that Veniero’s with its mythic cheesecake waits 
one block south. 

True, Cyclo’s menu is modestly curt, evolving slowly, 
growing cautiously. Ginger-roasted duck with spicy gin- 
ger-lime sauce just went daily. After a relentless search, 
partner Steven Duong found a New Orleans farmer 
growing la lot, a rice-paddy leaf essential to tamarind- 
shrimp soup. “I’m so thrilled 1 can get it here,” he cries. 
“I was thinking I’d have to sneak it in and glow it my- 




self.” He’s already importing the unique charcoal-roasted 
coffee beans of Vietnam. Duong was doing double duty 
at Le Colonial when he opened Cyclo with his partner, 
chef Hoang Lieng, who still races back and forth from Le 
Refuge uptown to his kitchen here. The sconce shades 
are made from U.S.-govemment maps of Vietnam, “used 
to strategize during the war,” says Duong. Soon, he plans 
to tour the homeland he left at 1 3 to collect recipes and 
study imperial cuisine. Last week, he had a longing for 
the turmeric-marinated fish of Hanoi’s famous La Vong 
restaurant. "Come home,” said his mother, on the phone 
in Michigan. “I’ll make it and give you the recipe.” 
Cyclo, 203 First Avenue, near 13th Street (673- 
3957). Dinner, Sunday through Thursday from 5:30 
p.m. to 1 1 p.m., Friday and Saturday till midnight. 
A.E., D.C., M.C., V 


Paddy shack: 
Cyclo on First 
Avenue. 


Photograph by Kenneth Chen. 
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SoftLight 


brought to you by 


Alexandra Parnass 
Beauty Editor 
Marie Claire Magazine 


The hair removal process that has 
everybody talking: 

•SoftLight 2 * 1 Hair Removal system. 

•Patented laser-based process erases hair 
quickly and gently with lasting results. 

• Call today tor a complimentary consultation. 


Certified SoftLight” Physician 


Laser Center for Hair Removal 
317 East 34' h Street 
New York, NY 10016 
1-800-819-2041 


“Hello laser, 
goodbye razor.” 


Te nnessee 

Mountain 

Restaurant & Saloon 


Celebrating 
15 years 
of Down- Home 
BBQ Cooking. 


Monday Nites “ All You Can Eat ” 
$17.95 

Saturdays Sunday 
$10.95 brunch 
Corporate & Social catering 
on or off premise 

DELIVERY & Take out 
Kids menu/ Goody bags 
Outdoor terrace 

143 Spring Street (corner Wooster) 
Res. 212-431-3993 

Open 7 days for lunch • brunch • dinner 
Major Credit Cards Accepted 


Real Food Real Fun Real Value 
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"New York Times 

REICHL, 1995 


"Top 10 Marcel lino's 

Restaurant Report. " 

MARCELLINO '96 

"One of the top 
Indian Restaurants . " 

ZAGAT '96 


317 Greenwich St. 
226-9400 

Private Party Room 
for up to 1 20 
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Annam is brian bui’s trophy, signaling 
the success of Mekong in S 0 H 0 , and it’s 
even more ambitious and just as good. 
From Carmine Street, nothing says Viet- 
nam — not the dark-wood-mullioned win- 
dows, the velvet curtain swags, or the 
bare red brick and potted greenery. In- 
side, there are vintage family photo- 
graphs, a Buddhist shrine just in front of 
the garden (now closed for winter), and a 
fish tank. “Won’t that big ugly monster- 
fish eat the little goldfish?” I ask. “Of 
course,” the manager says matter-of-fact- 
ly. “That’s what the arrowana fish eats. 
There were 50 of them two weeks ago.” 
Now look: only 20. 

In the Manhattan food chain, we get to 
feast on luscious grilled beef rolled tight- 
ly in shiso, tangy beef tartare, another 
version of ravioli (plumped with shrimp, 
jicama, and shiitakes), and calamari 
stuffed and steamed. Fine shrimp and 
chicken salads are quite similar, though 
the first has the tang of green papaya, 
and cabbage is the underpinning of the 
, ._■» second. Meaty spring rolls are clean- 
ly fried, as is the whole shrimp in its 
SS crinkly nightgown with bits of pork 
and clear noodles. 

The waiter must have ESP, lugging 
go a second table over to contain the 
r— feast. He counsels against the filet 
mignon, urging us to get lemongrass- 
marinated grilled beef on a skewer 
77! instead. Moist and flavorful, the meat 
a: gets rolled in tortillalike rice crepes 
with mint and cilantro. Most every- 
thing — splendid beef on vermicelli, even 
my favorite, crisp stuffed pancake — is 
supposed to be wrapped in leafy green let- 
tuce with various dipping sauces. I 
haven’t been so busy wrapping since last 
Christmas. 

The Nha Trang-born Bui abandoned 
corporate finance for restaurants. “My 
parents screamed, but I always wanted to 
be like Rick in Casablanca. ” The menu’s 
French tics — the au beurre and the odd 
baguette — betray brother Sonny’s stint at 
Tandinh in Paris. Having fled Vietnam at 
8, Brian Bui was astonished last year to 
find omelets and French bread even in re- 
mote villages of the Mekong Delta. “The 
steamed tilefish of Hanoi — oh, my God,” 
he says. “And the greens, so amazing.” He 
plans to go back in April, determined to 
cover the country from north to south. 
Two of his American wait staff have al- 
ready done it. Funny how some of our 
most passionate Vietnamese restaurateurs 
are discovering the food of Vietnam at ex- 
actly the same moment we are. 

Annam, 38-40 Carmine Street (243- 
8428). Lunch, Monday through Friday 
from noon to 4 p.m. Dinner, Monday 
through Thursday 5 p.m. to 11 p.m., Fri- 
day till midnight. Lunch and dinner, Sat- 
urday 1 p.m. to midnight, Sunday till 
10:30 p.m. A.E., D.C., M.C., V ' ■■ 
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Kiss or Kill... Sixties Cine Radicals... The Mouse 


New Films 

Bean — British comedian Rowan Atkinson is Bean. 
( 1 hr. 30 mins.; PG-1 3) Village Theatre VII; Chelsea; 
7 2nd St. East; 86th Street; Lincoln Square; Kings way; 
Pavilion Theatre. 

Beaumarchais: The Scoundrel — Fabrice Luchini is the 
womanizing Pierre-Augustin Caron de Beaumar- 
chais, the playwright ( The Barber of Seville) who al- 
so ran arms for the American Revolution. Direct- 
ed by Edouard Molinaro. (1 hr. 56 mins.; NR) 
Lincoln Plaza Cinemas. 

★Boogie Nights — Boogie Nights , the second feature by 
26-year-old writer-director Paul Thomas Ander- 
son (Hard Eight arrived earlier this year), is a kind 
of ragamuffin epic about the San Fernando Valley 
porn industry. Much of the film is funny and 
touching, and even rather sweet. It’s a good but 
not great movie — a movie conceived realistically, 
without falsifying glamour, but without great in- 
sight or excitement either. The movie stretches 
from 1977 to 1 984 — the disco-and-cocaine peri- 
od of bell-bottom L.A. — and covers the varying 
fortunes of a small group of porn actors, filmmak- 
ers, and hangers-on gathered under the wing of 
Jack Horner (Burt Reynolds), an avuncular pro- 
ducer who likes to have people hang out at his 
house. Horner takes one look at Eddie Adams 
(Mark Wahlberg), a busboy in a Valley club, and 
decides that Eddie has got the stuff. He picks up 
Eddie by using one of his minor actresses, Roller- 
girl (Heather Graham), who strips down to her 
skates and jumps on Eddie at Horners house, 
while Jack, appraising, watches the show. Mark 
Wahlberg may have something in his pants, but 
there’s no gleam in his eye. What Wahlberg does 
best is convey Eddie’s desperation. His Eddie 
wants success and money, but he doesn’t desire 
anyone; he wants other people to desire him. In 
Wahlberg’s scenes with Julianne Moore — who 
plays Amber Waves, a female porn star — Moore 
does most of the work. Moore, a great actress, 
has red, red lips and lambent flesh, yet her eyes 
are anxious; she’s a kind of neurotic siren, always 
available but frantically unhappy. Boogie Nights is 
made up of many vignettes, and while Ander- 
son is a good observer, he hasn’t really shaped 
the screenplay. The vignettes don’t comment on 
one another.The movie has its giddy moments, 
but in the end it is peculiarly depressing. An- 
derson reports on the porn industry, but he 
doesn’t satisfy our curiosity about this pleasure- 
driven but pleasureless, fasci- 
nating but wan way of life. 

(Denby; 10/20/97) (2 hrs. 37 
mins.; R) Village East; 19th 
Street East; Murray Hill Cine- 
mas; Cinema I. II, Third Ave.; 

Orphenm 7; Lincoln Square; 

Kingsway; Pavilion Theatre; 

Movieworld. 

Bugis Street — A small-town girl 
comes of age in a notorious 
Singapore brothel. (1 hr. 40 
mins; NR) Opens Friday at Vil- 
lage East. 

Critical Care — An engaging 

morality tale about the current 
state of the health-care system, 
played out in a critical-care 
unit among doctors, nurses, 
lawyers, ana insurance compa- 
nies. Starring James Spader, 


Ground Rules: 

These brief reviews, where noted, are condensed ver- 
sions of reviews by David Denby.. .A ★ denotes a cur- 
rent release that Mew Yorh recommends, ranging from 
best-of-the-year picks to worthy curios to flawed movies 
with one outstanding element... Reviews are folowed 
by the Manhattan theaters where the fihn is playing. 


Helen Mirren, Kyra Sedgwick, Albert Brooks, and 
Anne Bancroft. Directed by Sidney Lumet. (1 hr. 
49 mins.; R) Quad Cinema; Chelsea West; Coronet; 
84th Street. 

The Deli — A low-key comedy about a week in the 
life of a New York deli.The ensemble cast includes 
brilliant turns by Frank Vincent, Debi Mazar, and 
Heather Matarazzo. With lce-T,A.J. Benza, David 
Johansen, Jerry Stiller, and Heavy D. (1 hr. 38 
mins.; NR) Sutton. 

★Devil's Advocate — Al Pacino stars as John Milton, 
the head of an international law firm in New 
York. Milton recruits a hotshot lawyer from small- 
town Florida who has never lost a case — Kevin 
Lomax (Keanu Reeves), who arrives in the daz- 
zling big city with his beautiful wife, Mary Ann 
(Charlize Theron), and receives the best of every- 
thing. Pacino does the grandstanding; Reeves 
holds the movie together. Reeves is so serious a 
young man that he makes succumbing to tempta- 
tion sexier than a more relaxed actor ever could. 
The movie conveys the idea that anyone who 
wants success in New York must be ready to sell 
his soul. Kevin takes on the case of a big-deal real- 
estate developer (Craig T. Nelson) who may have 


0pC| itfutback Rebs 

In the Aussie thriller Kiss or Kill, Matt Day and 
Frances O’Connor (below) are criminally inclined 
lovers running from both the law and a pedophili- 
ac sports hero named the Zipper — and leaving a 
trail of bodies behind them. Opens Friday. 



killed his wife, but as he becomes absorbed in the 
case he neglects Mary Ann, who gets set upon by 
Satan and nis minions. Parts of the movie are dis- 
turbingly sensual, and the scenes of deluxe New 
York life, conventional as they are, might easily 
impress a small-town boy as the height of sophis- 
tication. At the end, however, when Pacino takes 
over and delivers his Devil’s sermon at the top of 
his lungs, and Keanu shouts back at him, we go 
beyond entertaining gothic kitsch into some nev- 
er-never land of movie awfulness. Hellfires burn, 
bodies writhe, and the movie goes up in flames. 
But The Devil’s Advocate is fun for a while. (Denby; 
10/27/97) (2 hrs. 20 mins.; R) Village East ; 19th 
Street East; 34th Street Shoivplace; Astor Plaza; New 
York Twin; Orphenm 7; 84tli Street; Nova; Olympia 
Theatre; Kingsway; Pavilion Theatre; Plaza Twin; Main 
Street Cinemas; Movieworld. 

Eve’s Bayou — A little girl in Louisiana discovers the 
mix of fact, fiction, and fantasy in her family’s 
lives. Starring Samuel L. Jackson, Lynn Whitfield, 
Diahann Carroll, Branford Marsalis, and Kasi 
Lemmons. (1 hr. 49 mins.; R) Waverly; 19th Street 
East; 86th Street; First & 62nd St. Cinema; Lincoln 
Square. 

Fairytale — A True Story — Peter O’Toole and Harvey 
Keitel star as Sir Arthur Conan Doyle and Harry 
Houdini in this story of two young girls who 
claim they’ve photographed fairies in England 
during World War I. (1 hr. 39 mins.; PG) Village 
Theatre VII; Chelsea; Guild 50th Street; Sutton; UA 
East; Lincoln Square; Pavilion Theatre; Movieworld. 

Fast, Cheap & Out of Control — The stories of four ob- 
sessives — a lion tamer, a topiary gardener, a rat 
specialist, and a robot designer — are documented 
by Errol Morris (The Thin Blue Line). (1 hr. 22 
mins.; PG) Film Forum. 

The Full Monty — Robert Carlyle stars as Gaz, an out- 
of-work steelworker in Sheffield, England, who 
rounds up his unemployed friends and persuades 
them to put together a male strip troupe. Direct- 
ed by Peter Cattaneo. (1 hr. 30 mins.; R) Angelika 
Film Center; 1 9tlt Street East; Coronet; Lincoln Plaza 
Cinemas. 

★Gattaca — Cattaca, the first feature by the writer- 
director Andrew Niccol, is about a genetic tyran- 
ny of the future in which society is rigidly divid- 
ed into humans perfectly engineered and those 
known as faith babies — people with the ordinary 
mix of strengths and physical susceptibilities. 
Ethan Hawke, clean-shaven and very fit, is one of 
the latter, who nevertheless penetrates to the in- 
ner sanctum of the perfect ones. Always on the 
verge of being discovered, he 
meets a kind of mate in the 
elongated and smirking Uma 
Thurman, who, like him, has an 
ailing heart. Gattaca is not pop 
science fiction in the Star Wars 
mold but a serious and intelli- 
gent movie, with an inexpensive 
but handsome design, good mu- 
sic by Michael Nyman, and per- 
ceptive observations of such all- 
too-human elements as friend- 
ship and rivalries between 
brothers. (Denby; 11/10/97) (1 
hr. 52 mins.; PG-13) Village East; 
19th Street East; 86th Street East; 
First & 62nd St. Cinema; Lincoln 
Square. 

Grizzly Mountain — Dan Haggerty 
is back as the beloved, bearded 
Grizzly Adams. This time, he’s 
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going back in time to save the wilderness from 
evil developers — with the help of the animals, the 
children, and his Native American friends. (1 hr. 
36 mins.; G) Embassy 2-4. 

Gummo — Gummo has no plot and only a few recur- 
ring characters. It is hell to sit through; it’s boring 
and redundant, a series of mock outrages. Harmo- 
ny Korine is too arrogant to understand that it’s 
much harder to tell a story coherendy than it is to 
string together a series of meaningless “cruel” vi- 
gnettes. But that’s a mistake that can be put down 
to youth. What can’t be forgiven is the habit of 
aestheticizing the poverty and troubles of helpless 
people. (Denby; 11/3/97) (1 hr. 35 mins.; R) An- 
gelika Film Center. 

Happy Together — Cannes winner about two Hong 
Kong expats working on their relationship while 
stuck in Buenos Aires. Directed by Wong Kar- 
Wai. (1 hr. 37 mins.; NR) Quad Cinema. 

★The House of Yes — The House oJYcs is actually about 
a witty group of monsters who enjoy playing 
tricks on one another. In the eighties, young Mar- 
ty Pascal (Josh Hamilton) returns home to his 
mother’s house in Washington, D.C., with his in- 
nocent fiancee (Tori Spelling) in tow. It’s a Ten- 
nessee Williams house, a big bad house with a Se- 
cret. Marty’s dad died — was shot, perhaps — the 
same day that JFK was shot, and Marty’s sister, 
who calls herself Jackie-O (Parker Posey), has be- 
come obsessed with both deaths and lives in a mad 
dream world in which she is Jackie, always Jackie, 
with a pink dress and a pillbox hat and dark hair in 
a bouffant turned up at the cheek. Her mother 
(Genevieve Bujold) makes malicious and ironic 
jokes, sometimes at her own expense; her younger 
brother (Freddie Prinze Jr.) is some sort of school 
dropout who puts the moves on Marty’s fiancee as 
quickly as he can. There’s something weird and 
sexual going on between Marty and Jackie-O, 
which isn’t very hard to figure out, and there’s a 
gun that is part of a repeated ritual and that goes 
off the way guns in plays are supposed to go off (at 
the end). The movie is fun precisely because the 
director, Mark Waters (it’s his first film), embraces 
the gamesmanship, the posing and teasing theatri- 
cality. The nifty opening sequence — a home 
movie of a teenage Jackie-O showing off the 
mansion, footage that gets intercut with the real 
Jackie showing off the White House — sets the 
tone of sinister farce, and the actors are skillful 
enough to keep the macabre flights aloft. Parker 
Posey, looking tense as an electric wire in her 
Jackie rig, narrows her eyes into slits and speaks 
such lines as “I spend most of my days with my 
head in the toilet . . . throwing up pills” with as 
much eccentric force as a young Kate Hepburn. 
At first glance, Josh Hamilton does indeed look 
like a conventionally handsome rich boy. But 
when he and Parker get their brother-sister attrac- 
tion going, some sort of gleam comes into Hamil- 
ton’s eyes, and he is lost and naughty at the same 
time. Director Waters knows what he is doing. He 
may have adapted a play, but he has a firm grasp of 
film grammar. The moving camera is impressively 
dreamlike; the point-of-view shots are used strate- 
gically, as they would have been in a forties Hol- 
lywood movie. The House oJYes is a hothouse plant 
and only of limited interest, but it’s the kind of 
small demonstration piece that could open up a 
variety of careers. (Denby; 10/27/97) (1 hr. 27 
mins.; R) Village East; Eastside Playhouse; Regency. 

I Know What You Did Last Summer — The past comes 
back to torment four teenagers a year after they 
accidentally kill someone and dispose of the body. 
Jennifer Love Hewitt stars in this horror film writ- 
ten by Scream’s Kevin Williamson. (1 hr. 40 mins.; 
R) Village Theatre VII; Chelsea; Criterion Center; 
Gemini; Orpheum 7; Lincoln Square; Brooklyn 
Heights; Pavilion Theatre; Centre Sunnyside; 
Movieworld. 

The Ice Storm — In The Ice Storm, the normally pro- 
tected reaches of New Canaan, Connecticut, are 
violated by a sinister snapping noise — the sound of 
frozen power lines falling in a shower of sparks. 
Where are we, at the bottom circle of Dante’s In- 
ferno, where tears turn to ice? No, only in the land 
of rich, suburban Wasps, where everything is a lit- 
tle weird. The movie is set in the early seventies 
and two families are falling apart.The husband and 
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father (Kevin Kline) in one of these families, the 
Hoods, is having a tepid affair with Janey Carver, 
the wife and mother (Sigourney Weaver) in the 
other. At the same time. Hood’s 14-year-old 
daughter, Wendy (Christina Ricci), who likes to 
expose herself, is fooling around with Janey s two 
sons (Elijah Wood and Adam Hann-Byrd). Paul 
Hood, Ben’s 16-year-old son, is the narrator. Paul’s 
bemused face and hapless attempts to bed a prep- 
school girl are, in the performance by Tobey 
Maguire, about the movie’s liveliest elements. For a 
while, we hope the film will be funny. The Hoods, 
the Carvers, and their friends would be swingers if 
only they knew how. At a wife-swapping party, 
husbands and wives exchange partners without 
much excitement, the scene acutely observed and 
unutterably depressing. The Ice Storm, perceptive as 
it is, feels pained and embarrassed. These people 
are just pathetic; they behave badly, and they don’t 
even get any fun out of it. The actors are a talent- 
ed group, but they look haltered. One wants to 
embrace Kline’s Ben Hood, but one loses patience 
with the character, just as one loses patience with 
his wife, Elena (a masklike Joan Allen), who knows 
that Ben is straying and expresses her anger in 
bouts of shoplifting. Why doesn’t any of them do 
something? Or at least say something? Director 
Ang Lee’s touch is very delicate, and the movie’s 
perfection of bleakness offers a refined pleasure (of 
a sort). But the material doesn’t quite play. If, at one 
end of the spectrum. The Ice Storm is like Mazursky 
without the laughs, at the other it’s like Bergman 
without the anguished brilliance. (Denby; 
10/6/97) (1 hr. 52 mins.; R) Angelika Film Center; 
Chelsea; Cinema I, II, Third Are.; Lincoln Plaza Cin- 
emas; Pavilion Theatre. 

★In & Out — In his Oscar acceptance speech. Matt 
Dillon casually “outs” his high-school English 
teacher — Mr. Brackett. A bachelor, perhaps 40, 
Howard Brackett (Kevin Kline) is about to be 
married to another teacher (Joan Cusack). When 
the citizens of Grecnleaf, Indiana, glued to their 
sets, hear about his alleged homosexuality, they 
freeze (literally: no one moves). Brackett denies 
being gay, but a pack 
of reporters descends 
on the sleepy burg, 
led by a persistent 
tabloid-TV person- 
ality (Tom Selleck) 



who really is gay. In the idyllic countryside, the 
two men run into each other, and Selleck grabs 
Kline and kisses him on the mouth for what seems 
like an eternity. Bazoingas! The teacher is knocked 
silly, like Buster Keaton clobbered by a brick. So is 
he or isn’t he? Kevin Kline’s lightweight, I-can- 
do-anything style works for this cipher. Tom Sell- 
eck has finally found his way in movies, too. Joan 
Cusack has one of those abandoned-at-the-altar 
scenes that could be nothing but a cliche, but she 
triumphs, too. The laughs arrive in volleys, though 
many of them are cheaply earned. Still, there’s that 
kiss between Selleck and Kline. People looking for 
boldness will seize on it.The rest of us will have to 
live with it in every Oscar-night collage of Holly- 
wood’s most romantic moments. (Denby; 
9/22/97) (1 hr. 30 mins.; PC.-13) Village Theatre 
VII; Embassy 2-4; Sutton; Lincoln Square; Brooklyn 
Heights; Movieworld. 

In Cold Blood — The 1967 adaptation of Capote’s 
“nonfiction novel.” With Robert Blake and John 
Forsythe. Directed by Richard Brooks. (2 hrs. 14 
mins.; NR) Film Forum. 

The Jackal — Sidney Poitier is an FBI man who teams 
with an imprisoned IRA operative (Richard 
Gere) to bring in an elusive assassin (Bruce Willis). 
With Diane Venora. (1 hr. 23 mins.; R) Opens Fri- 
day. 

Kiss the Girts — It’s business as usual in the disgraceful 
Kiss the Girls, the kind of thriller that pretends to 
sympathize with women who are being mauled 
and dominated by men but actually exploits the 
sadism for everything it can get out of it. The 
movie was the top-grossing picture in the country 
for two weeks in a row. Is it any wonder that kids 
like Harmony Korine are running amok? (Denby; 
1 1/2/97) (1 hr. 57 mins.; R) First & 62nd St. Cin- 
ema; Orpheum 1; 84tli Street; Nett’ Coliseum. 

The Knowledge of Healing — A modern exploration of 
the uses of ancient Tibetan medicine. (1 hr. 30 
mins.; NR) Film Forum. 

★LA Confidential — The best American movie of the 
year (thus far). Based on James Ellroy's 1990 nov- 
el about corruption and honor in the L.A.P.D., it’s 
set in 1953 after the local Mafia boss has gone to 
prison. All of a sudden, power in the crime world 
is up for grabs; some of the greedier cops are try- 
ing to lay hands on it. A group of people is massa- 
cred, and as the apparent solution to the murders 
unravels, a larger pattern of evil reaches out to 


cover widely separated elements of Los Angeles 
society. A crumb-bum named Sid Hudgens (Dan- 
ny DeVito) is the publisher of a tabloid scandal 
sheet; he alerts the police to trivial forms of vice 
and then photographs for his magazine a celebri- 
ty cop, Jack Vincennes (Kevin Spacey), making the 
bust. A bullheaded cop, Bud White (Russell 
Crowe), is a man of abnormal rage and a tool of 
the seemingly benevolent but actually vicious 
chief of detectives, Dudley Smith (James 
Cromwell). Ed Exley, played by Guy Pearce, is a 
straight-arrow cop, all ambition and calculation. 
Exley is the natural enemy of Bud White, but they 
both slowly change: Russell Crowe conies up 
from brutalism, and Guy Pearce down from 
moralism, and they meet in the middle and join 
forces (to our relief). Kevin Spacey’s Jack recovers 
his soul; so does the Veronica Lake look-alike 
played by Kim Basinger. Basinger, soft and sad- 
dened, is very touching as a guilty hooker, a good- 
bad girl worthy of the high forties. The movie is 
filled with wonderful actors — David Strathairn, in 
a pencil-line mustache; Simon Baker Denny as an 
eager-to-please young actor-stud.This violent sto- 
ry truly earns its quiet, ambiguous final note of 
exhausted calm. (Denby; 9/29/97) (2 hrs. 17 
mins.; R) Village Theatre VII; Chelsea; Murray Hill 
Cinemas; New York Twin; Orpheum 1; Lincoln Square. 

A Life Less Ordinary — The very inventively told story 
of a janitor (Ewan McGregor) who kidnaps the 
boss’s daughter (Cameron Diaz) and falls in love 
with her. Written by John Hodge; directed by 
Danny Boyle (both of Trainspotting fame). (1 hr. 30 
mins.; R) Angelika Film Center; Criterion Center; 
Movieworld. 

Mad City — See Denby page 72. (1 hr. 54 mins.; PG- 
13) Village Theatre VII; Chelsea I Vest; Murray Hill 
Cinemas; First & 62nd St. Cinema; Orpheum 7; Lin- 
coln Square; New Coliseum; Kingsway; Pavilion The- 
atre; Centre Sunnyside; Main Street Cinemas. 

★Mrs. Brown — Director John Madden successfully 
captures the immense weight of the imperial state 
as it awkwardly follows in the wake ofVictoria’s 
sorrow. At his wit’s end, the queen’s secretary. Sir 
Henry Ponsonby (the baleful Geoffrey Palmer), 
hits on the idea of calling back into royal service 
Prince Albert’s groom, John Brown (Billy Con- 
nolly), a Highlands Scot whom the prince had 
been fond of. Brown shows up and tells the 
queen, to the court’s shocked dismay, that she 
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andid Cameras 


W hen a young psychologist named Albert Maysles made plans to visit the USSR in 1955, he decided that the trip was 
“a serious opportunity to do something interesting.” Playing with the idea of examining life inside a Soviet mental 
hospital, he approached CBS and persuaded a news editor to lend him a 16-mm. camera — something, Maysles con- 
fesses, he’d never seen before. Once in Moscow, Maysles sneaked into a Romanian-embassy party and befriended a Soviet of- 
ficer, who — in an un-Evil Empire-like manner — helped Maysles get his footage. CBS used ten seconds of it, hardly enough to 
please him: “People needed to know that the Russians were not that different from us.” His first efforts, though, put Maysles 
on a list of emerging directors (explored in “Sixties Cinema Verite,” a 42-film festival opening Friday at Film Forum) who were 
changing the way documentaries were shot. Robert Drew was their innovating godfather. A former Life magazine editor, Drew 



Inow 73) re-created the documentary partly by dropping the mind-numbing narration. “My idea,” Drew says, 
“was that we’d photograph life as it was without impinging on it” Using small crews of two or three and car- 
rying a handheld camera and microphone, these new directors captured seminal sixties scenes, like JFK on 
the presidential trail in Drew’s Primary (above); the sad life of door-to-door Bible peddlers (Albert and David 
Maysles’s Salesman, bottom left); and the Rolling Stones at Altamont (“If you really want to know the demise 
of the sixties,” says Maysles, “Gimme Shelter's the film to see”). In the process, the young filmmakers un- 
wittingly created a jerky, candid style immediately borrowed by the French for their own verite movement. To- 
day the technique is ubiquitous. “Our cameras shook a bit,” says a bemused Drew, “because we were doing 
the impossible, walking and filming at the same time.” Many of the docs appeared as one-hour television spe- 
cials, but finding funding and network interest, notes the now-70-year-old Maysles, was always a chore: “I’d 
say, ‘It’s about the human condition,’ and they’d say, ‘Oh, yeah — but that’s depressing.’ ” Maysles pauses. 
“The more truth you have to tell,” he sighs, “the less you can tell.” Patocia Falvo 


Photographs: top. courtesy of Drew Associates: bottom, courtesy of Film Forum/Photofest. 
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looks awful. The queen suffers Browns imperti- 
nence, and they become friends, at which point 
the London scandal sheets begin referring to her 
as “Mrs. Brown.” Mrs. Brown, with its misty high- 
lands and severely luxurious royal rooms, is very 
handsome, but the dim light of rectitude rules the 
court, and I was highly grateful for the presence of 
Antony Sher, who plays Prime Minister Benjamin 
Disraeli. Sher’s Disraeli is the only one shrewd 
enough to know that Brown, Victoria’s half-mad 
imaginary lover, is the man to bringVictoria back 
into the public’s eye, which is finally the only place 
she belongs. (Denby; 7/28/97) (1 hr. 43 mins.; 
PG) 62nd and Broadway. 

Nick and Jane — A financial analyst loses her 
boyfriend to another woman and uses an ex- 
tremely handsome cabbie as a prop to make her 
former beau jealous. Starring Dana Wheeler- 
Nicholson, James McCaffrey, Gedde Watanabe, 
and David Johansen. (1 hr. 36 mins.; R) Opens Fri- 
day at Village East and Sutton. 

One Night Stand — A hard-edged Wesley Snipes and a 
messy-tressed Nastassja Kinski spend one long 
night together in a hotel and coincidentally meet 
again later, spouses in tow. Directed by Mike Fig- 
gis. With Kyle MacLachlan and Robert Downey 
Jr. (1 hr. 43 mins.; R) Opens Friday 

Playing God — David Duchovny is a surgeon who is 
stripped of his license and becomes the caretaker 
to a group of dangerous criminals. With Timothy 
Hutton and Angelina Jolie. (1 hr. 30 mins.; R) 
Crown Gotham. 

Red Comer — Richard Gere stars as an entertainment 
lawyer imprisoned in China for a murder he 
didn’t commit. With Bai Ling. (1 hr. 59 mins.; R) 
Art Greenwich Twin ; 19th Street East; 34th Street 
Sltowplace; Ziegfeld; First & 62nd St. Cinema; Or- 
pheunt 7; Lincoln Square; New Coliseum; Olympia 
Theatre; Kingsway; Pavilion Theatre; Main Street Cin- 
emas; Movieworld. 

Seven Years in Tibet — Seven Years in Tibet appears to be 
an epic made for the people of Southern Califor- 
nia. A selfish bastard from Austria named Heinrich 
Harrer (Brad Pitt) climbs enormous Himalayan 
peaks in 1939, gets thrown into a British prison 
camp at the start of the war, escapes, links up with 
another escapee, fellow Austrian climber Peter 
Aufschnaiter (David Thewlis), and penetrates the 
mysterious holy city of Lhasa.Tibet, where he at- 
tains humility and peace and even selflessness, 
largely through friendship with the teenage Dalai 
Lama. With someone as bland as Pitt at the center 
of the movie, the mountain peaks are less a visual 
metaphor of striving and spiritual ambition than 
an inert picture-postcard background. In the be- 
ginning, Pitt doesn’t look arrogant; he looks mere- 
ly puppyish and snarly, and when he reforms, he 
just seems becalmed, even bored. (Brad Pitt may 
be an actor for teenage girls and no one else.) 
Heinrich Harrer, it turns out, was no innocent 
Austrian mountain climber but a Nazi and an ac- 
tive member of the S.S. The German magazine 
Stern outed him about five months ago, when the 
movie was almost done. (A few hastily written 
voice-over lines spoken by Pitt allude to the party 
membership.) Perhaps it’s characteristic of the 
empty-headed piety behind movies like this that 
the people involved in it did years of preparation 
and managed not to discover the single most im- 
portant fact about their hero. (Denby; 10/13/97) 
(2 hrs.. 1 1 mins.; R) Village Theatre VII; Murray Hill 
Cinemas; Criterion Center; Gemini; Lincoln Square. 

* Shall We Dance?— -Hollywood’s virtual abandon- 
ment of dancing has been one of the industry’s 
greatest follies of the past twenty years. To our 
chagrin, it is now up to other countries to put 
dance into the movies. The Japanese, perhaps, are 
not ready to make a full-scale dance musical, but 
in the gravely charming Shall We Dance? they have 
made a shy and tender pass at one. Ballroom danc- 
ing, we learn, is a secret passion in Japan. The hero, 
Shohei Suhiyama (Koji Yakusho), a fortyish ac- 
countant, with a wife and daughter tucked away in 
a suburban house, sneaks off to a dancing school as 
if indulging a hidden vice. There he meets the 
other guilty men, all of whom, overcoming 
hideous shyness, stumble through beginner’s ago- 
nies in the waltz, tango, and rumba. The teachers, 
accomplished woman dancers, do what they can 
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with this recalcitrant material, and Shohei falls in 
love with one of them, Mai (Tamiyo Kusakari), a 
tall, lovely girl who has her own guilty secret. At 
times, the movie (written and directed by 
Masayuki Suo) comes close to embarrassment: For 
us, all this exquisite Japanese tact seems so nuttily 
beside the point. Yet it’s hard not to be touched 
when the men speak of their pleasure in move- 
ment, and when Shohei, though not a natural, 
dons a beautiful tux and achieves a proud compe- 
tency in a ballroom competition. (Denby; 
7/28/97) (1 hr. 57 mins.; PG) Quail Cinema ; Lin- 
coln Plaza Cinemas. 

She’s So Lovely — Sean Penn and Robin Wright Penn 
play heavy-drinking lovebirds in this John Cas- 
savetes story directed by his son, Nick. With John 
Travolta. (1 hr. 52 mins.; R) Worldwide Cinemas; 
Plaza Twin. 

Sick — The moving life chronicle of artist, poet, and 
supermasochist Bob Flanagan. (I hr. 29 mins.; 
NR) Angelika Film Center. 

Soul Food— An extended family learns to stay to- 
gether without the help of its matriarch. With 
Vanessa Williams, Nia Long, andVivica Fox. (1 hr. 
14 mins.; R) NalioimlTheatrc; Plaza Twin. 

Starship Troopers — See Denby page 72. (2 hrs. 9 
mins.; R) Village Theatre VII; 34th Street Showplace; 
Chelsea; Orpheum 7; 84th Street; Metro Cinema; 
Pavilion Theatre; Centre Sunnyside; Main Street Cin- 
emas; Plaza . 

Switchback — Dennis Quaid is an FBI agent tracking 
a serial killer across the west. With Danny Glover 
and Jared Leto. Directed byjeb Stuart. (2 hrs.; R) 
Village Theatre VII; Chelsea ; 59th Street East; Em- 
bassy 1; 86th Street East; 84th Street; Metro Cinema; 
Nova. 

The Tango Lesson — Sally Potter writes, directs, 
and stars in this way-cerebral story of tango 
dancing and one woman’s obsession with it. { 
(1 hr. 41 mins.; PG) Opens Friday. 

Telling Lies in America — Kevin Bacon is a 
crooked Cleveland disk jockey who takes an 
unpopular Hungarian high-schooler (Brad 
Renfro) under his wing and shows him the 
good life. Written by Joe Eszterhas. With 
Maximilian Schell and Calista Flockhart. (1 
hr. 41 mins.; PG-13) Screening Room; Lincoln 
Plaza Cinemas. 

★Washington Square — In Washington Square, set 
in upper-class New York in the 1850s, a 
plain, awkward girl who happens to be an 
heiress, Catherine Sloper (Jennifer Jason 
Leigh), meets a handsome young man, Mor- 
ris Townsend (Ben Chaplin), at an elaborate 
garden party. No man of comparable beauty, 
or any beauty at all, has paid her much at- 
tention in her life, which has been led en- 
tirely under the gaze of her father, Dr. Slop- 
er (Albert Finney), a widower of sardonic 
speech and dictatorial temperament. Morris 
is not only good-looking but also charm- 
ing, ardent, and, as far as Catherine can tell, 
entirely taken with her. Is he serious? A 
mere opportunist? Catherine’s father is sure 
that he is after her fortune. Agnieszka Hol- 
land, the Polish-born director of Europa, Eu- 
ropa and Olivier, Olivier, gives every emotion 
its full stop. If the results aren’t in line with 
James’s tone — one of suavity yielding to 
outbursts of candor — the movie often works 
on its own terms as emotional drama. At first 
Jennifer Jason Leigh is too rabbity. Her 
Catherine seems not merely shy and awk- 
ward but half insane. Jason Leigh is about 
half the size of Ben Chaplin, whose Morris 
Townsend nearly devours Catherine, and 
she’s ready to be devoured. Albert Finney, 
however, is something of a brute. He seems 
to have wandered in from another set, where 
Dickens was being adapted. But Chaplin and 
Jason Leigh keep the movie on track. Henry 
James gave Catherine dignity in withdrawal; 
Holland, in a series of final radiant close-ups, 
makes her a force. It’s a feminist reading of 
the text but not a vulgarization of it. (Den- 
by; 10/13/97) (1 hr. 57 mins.; PG) Angelika 
Film Center; Paris Theatre. 

Hie Wind in the Willows — A live-action version 
of the classic English children's’ story. With 
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John Cleese and Terry Jones, who also directs. (1 
hr. 27 mins.; PG) . 

★The Wings of the Dove — The movie differs from 
Henry James’s novel in a hundred particulars, but 
the great point is that it works on its own terms, 
which is all one can ask. At the center, there are 
two young people who love each other but need 
money. Kate Cray (Helena Bonham Carter), 
clever, beautiful, and distinguished, lives in London 
with her wealthy aunt (Charlotte Rampling), who 
is determined to marry her off to a rich man and 
who does what she can to break up Kate’s rela- 
tionship with the charming but penurious young 
journalist Merton Densher (Linus Roadie). We are 
drawn to Bonham Carter’s intelligence, even 
though her Kate is not brave enough to live with 
Densher in poverty. Kate plays for the largest 
stakes; she wants her handsome young man and 
she wants to be rich, too. By degrees, and without 
his quite understanding it, Densher gets pulled in- 
to a conspiracy that Kate engineers. For there is 
another young person in their social circle, the fab- 
ulously wealthy American heiress Millie Theale 
(Alison Elliott), who is sweet, generous, and wast- 
ing away from some nameless disease. Millie needs 
a lover; she needs to live. Kate, who genuinely likes 
her, wants Millie to be happy and to know love — 
with Densher, who would then inherit the money, 
after Millie’s death, that would allow Kate to mar- 
ry him. Kate’s motives are mixed, both selfless and 
selfish, benevolent and sinister, and she corrupts 
Densher with her provocative ambivalence. Be- 
cause he’s such a splendid fellow, Densher’s puzzle- 
ment as Kate pushes him into Millie’s arms is 
painful; his anger and sexual aggression as he real- 
izes how he is being used become the dramatic 
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In ‘The Mouse,’ John Savage (below) is a 
mediocre boxer who carves himself a shady but 
lucrative niche as a “professional opponent, ” 
eluding officials by changing names and fa- 
cial hair. The pugilistic comedy is based on the 
life story of the sport’s greatest loser, Bruce “the 
Mouse’’ Strauss — who once changed weight 
classes by fighting with fifteen pounds of lead 
in his pants. Opens Friday. 


high point of the movie. The complicating fac- 
tor — Henry James always has a complicating fac- 
tor — is that Densher falls for Millie; or rather, he 
falls for her desire to experience everything she 
can before dying. The filmmakers have aggressive- 
ly bumped the period ahead from 1902 to 1910; 
the characters take the subway, smoke cigarettes fu- 
riously and attend a gallery exhibit of Klimt’s deca- 
dent nudes. We get the point: Kate Cray and Mer- 
ton Densher are modern personalities, rebels 
against the constrictions of their time. Rebellion is 
certainly not something that Henry James had in 
mind, but it’s a minor vulgarization. (Denby; 
1 1/10/97) (1 hr. 43 mins.;R) Angelika Film Center; 
Beckman; Lincoln Square. 

Manhattan 

Below 14th Street 

Angelika Rim Center— 18 W. Houston St. (995-2000) 
The Full Monty; Gitmmo;The Ice Storm; A Life Less 
Ordinary; Sick; Washington Square; The Wings of the 
Dove. 

Art Greenwich Twin — Greenwich Ave. at 1 2th St. (505- 
C1NE#616) Red Corner. 

Cinema Village 12th St— 22 E. 12th St. (924-3363) 
Happy Together. 

Film Forum — 209 W. Houston St. (727-8110) Fast, 
Cheap & Out of Control; In Cold Blood; The Knowl- 
edge of Healing. (See also “Museums, Societies, 
Etc.”)' 

Quad Cinema— 34 W.13th St. (255-8800) Critical 
Care; Happy Together; Shall We Dance?. 

Screening Room — 54 Varick St. (below Canal) (334- 
2100) Telling Lies in America. (See also “Museums, 
Societies, Etc.”) 

Village East — 189 Second Ave., at 12th St. 
(529-6799) Boogie Nights; Cold Around the 
Heart; Devil’s Advocate; Gattaca;The House ofYes. 
Village Theatre VII — 66 Third Ave., at 1 1th St. 
(982-0400) Bean; Fairytale — A True Story; I 
Know What You Did Last Summer; In & Out; 
L A. Confidential; Mad City; Seven Years in Tibet; 
Starship Troopers; Switchback. 

Waverly— 323 Sixth Ave., at W. 3rd St. (505- 
CINE#603) Eve’s Bayou. 



I 4 1 h - 4 1 s t Streets 

19th Street East — 890 Broadway, at 19th St. 
(260-8000) Boogie Nights; Devil’s Advocate; Eve’s 
Bayou; The Full Monty; Gattaca; Red Corner. 

34th Street Showplace— 238 E. 34th St. (532- 
5544) Devil's Advocate; Red Corner; Starship 
Troopers. 

Chelsea— 260 W. 23rd St. (505-CINE#597) 
Bean; Fairytale — A True Story; I Know What You 
Did Last Summer;The Ice Storm; L.A. Confiden- 
tial; Starship Troopers ; Switchback. 

Chelsea West— 333 W. 23rd St. (505- 
CINE#614) Critical Care; Mad City 
Murray Hill Cinemas — 160 E. 34th St. (689- 
6548) Boogie Nights; L.A. Confidential; Mad 
City; Seven Years in Tibet. 

4 2nd- 6 0th Streets 

59th Street East— 239 E. 59th St. (505- 
C1NE#615) Switchback. 

Astor Plaza — 44th St. bet. Broadway and 
Eighth Ave. (869-8340) Devil’s Advocate. 
Cinema I, II, Third Ave. — 1001 Third Ave., at 
60th St. (753-6022) Boogie Nights; The Ice 
Storm. 

Coronet — 993 Third Ave., bet. 59th and 60th 
Sts. (505-CI N E#608) Critical Care; Vie Full 
Monty 

Criterion Center — 1514 Broadway, bet. 44th and 
45th Sts. (354-0900) Wind in the Willows ; The 
Edge; Gang Related; I Know What You Did Last 
Summer; A Life Less Ordinary; Most Wanted; Sev- 
en Years in Tibet; Wislimaster. 

Crown Gotham — 969 Third Ave., bet. 57th and 
58th Sts. (759-2262) Playing God. 

Eastside Playhouse — 919 Third Ave., bet. 55th 
and 56th Sts. (755-3020) Ihe House ofYes. 
Embassy 1 — 1560 Broadway, bet. 46th and 
47th Sts. (302-0494) Switchback. 
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Embassy 2-4 — 701 Seventh Ave., bet. 47th and 48th 
Sts. (730-7262) In Search of the Dream; Vie Game; 
Grizzly Mountain; In & Out. 

Guild 50th Street— 33 W. 50th St. (757-2406) Fairy- 
tale — A True Story. 

National Theatre — 1 500 Broadway, bet. 43rd and 44th 
Sts. (505-CINE#589) The Peacemaker; Soul Food. 
Parts Theatre— 4 W. 58th St. (688-3800) Washington 
Square. 

State — 1540 Broadway (391-2900) Boogie Nights; 
F.ve’s Bayou; Gattaca; Kiss the Girls; L.A. Confiden- 
tial. 

Sutton— 205 E. 57th St. (759-141 1) Ue Deli; Fairy- 
tale — A True Story; In & Out. 

Worldwide Cinemas— 340 W. 50th St. (505- 
CINE#610) Conspiracy Vieory; Cop Land; Event 
Horizon; Vie Matchmaker; Picture Perfect; She’s So 
Lovely. 

Ziegfeld— 141 W. 54th St. (505-CINE#602) Red 
Corner. 

61st Street and Above, East Side 

72nd St East— 1230 Third Ave., bet. 71st and 72nd 
Sts. (879-1313) Bean. 

86th Street— 125 E. 86th St. (505-CINE#604) Bean; 
Eve’s Bayou. 

86th Street East— 210 E. 86th St. (249-1144) Gatta- 
ca; Switchback. 

Beekman — 1254 Second Ave., bet. 65th and 66th Sts. 

(505-CINE#606) The Wings of the Dove. 

First & 62nd St. Cinema— 400 E. 62nd St. (505- 
CINE#957) Eve’s Bayou; Gattaca; Kiss the Girls; 
Mad City; Red Corner. 

Gemini — 1210 Second Ave., at 64th St. (832-1670) 
Wind in the Willows; I Know What Yon Did Last 
Summer; Seven Years in Tibet. 

New York Twin — 1271 Second Ave., bet. 66th and 
67th Sts. (744-7339) Devil’s Advocate; L.A. Confi- 
dential. 

Orpheum 7 — 1 538 Third Ave., at 86th St. (876-2400) 
Boogie Nights; Devil’s Advocate; I Know What You Did 
Last Summer; Kiss the Girls; L.A. Confidential; Mad 
City ; Red Corner; Starship Troopers. 

UA East— 1629 First Ave., at 85th St. (249-5100) 
Fairytale — A True Story. 

61st Street and Above, West Side 

62nd and Broadway — 1871 Broadway, at 62nd St. 

(505-CINE#864) Mrs. Brown. 

84th Street — 2310 Broadway, at 84th St. (877-3600) 
Critical Care; Devil's Advocate; Kiss the Girls; Starship 
Troopers; Switchback. 

Lincoln Plaza Cinemas — 30 Lincoln Plaza, on Broad- 
way bet. 62nd and 63rd Sts. (757-2280) Beaumar- 
chais: The Scoundrel; The Full Monty; Vie Ice Storm; 
Shall We Dance?; Telling Lies in America. 

Lincoln Square — 1998 Broadway, at 68th St. (336- 
5000) Bean; Boogie Nights; Eve’s Bayou; Fairytale — 
A True Story; Gattaca; I Know What You Did Last 
Summer; In & Out; L.A. Confidential; Mad City; 
Red Corner; Seven Years in Tibet; Vie Wings of the 
Dove. I MAX: /I cross the Sea of Time; L5-First City 
in Space; Mission to Mir; Four Million House Guests; 
Mad City; Virill Ride. 

Metro Cinema — 2626 Broadway, bet. 99th and 100th 
Sts. (505-CINE#609) Starship Troopers; Switchback. 
New Coliseum— 701 W. 181st St. (740-1545) In Search 
of the Dream; Kiss the Girls; Mad City; Red Corner. 
Nova — 3589 Broadway, bet. 147th and 148th Sts. 
(862-5728) In Search of the Dream; Devil’s Advocate; 
Switchback. 

Olympia Theatre — 2770 Broadway, bet. 106th and 
107th Sts. (505-CINE#613) Devil’s Advocate; Red 
Corner. 

Regency — 1987 Broadway, bet. 67th and 68th Sts. 
(505-CINE#585) Vie House ofYes. 

Bronx 

A rea Code 7 18 

Bay Plaza — 2210 Bartow Ave., behind Bay Plaza 
Mall (320-3020) In Search of the Dream; Dance Hall 
Queen; Devil’s Advocate; Eve’s Bayou; Fairytale — A 
True Story; I Know What You Did List Summer; Kiss 
the Girls; Mad City; Nueba Yol 3; Red Corner; Soul 
Food; Starship Troopers; Switchback. 


Search of the Dream; Devil’s Advocate; Eve’s Bayou; 
Fairytale — A True Story; Gattaca; I Know 1 1 hat 
You Did Last Summer; Nueba Yol 3; Red Corner; 
Starship Troopers; Switchback. 

Whitestone — 2505 Bruckner Blvd.,at Hutchinson 
River Pkwy. (409-9037) In Search of the Dream; 
Bean; Devil's Advocate; Eve’s Bayou; Fairytale — A 
True Story; I Know What You Did Last Summer; 
Mad City; Nueba Yol 3; Red Corner; Starship 
Troopers; Switchback. 

Brooklyn 

A rea Code 7 IS 

Alpine— 6817 Fifth Ave., at 69th St. (777-FILM#580) 
Bean; Boogie Nights; Devil’s Advocate; Fairytale — A 
True Stor y; Gattaca; Kiss the Girls; Red Corner. 
Canarsie— 9310 Ave. L, at E. 93rd St. (251-0700) 
Eve’s Bayou; Red Corner; Starship Troopers. 

Cobble Hill— 265 Court St. (596-91 13) Fairytale — A 
True Story; Vie Ice Storm; L.A. Confidential; Mad 
City; Red Corner; Starship Troopers. 

Fortway — 6720 Ft. Hamilton Pkwy., at 68th St. (777- 
F1LM#578) In Search of the Dream; 1 Know What 
You Did Last Summer; Mad City; Starship Troopers; 
Switchback. 

Kenmore — Church Ave. nr. Flatbush Ave. (777- 
FILM#576) Eve’s Bayou; I Know What You Did Last 
Summer; Starship Troopers; Switchback. 

Kent Triplex — Coney Island Ave. at Ave. H (338- 
3371) Mad City; Red Corner; Switchback. 

Kings Plaza — 5201 Kings Plaza; Flatbush Ave. at Ave. 
U (777-FILM#579) Eve’s Bayou; Fairytale — A Tnte 
Story; I Know What You Did Last Summer; Soul 
Food; Starship Troopers; Switchback. 

Kingsway — 946 Kings Hwy. at Coney Island Ave. 
(777-FILM#577) Bean; Boogie Nights; Devil’s Ad- 
vocate; Mad City; Red Corner. 

Marboro— 6817 Bay Pkwy., at 69th St. (232-4000) 
Devil's Advocate; Kiss the Girls; Red Corner; Switchback. 
Pavilion Theatre — 188 Prospect Park West, Brooklyn 
(369-0838) Bean; Boogie Nights; Devil’s Advocate; 
Fairytale — A True Story; I Know What You Did Last 
Summer; The Ice Storm; Mad City; Red Corner; Star- 
ship Troopers. 

Plaza Twin — 314 Flatbush Ave., nr. Eighth Ave. (636- 
0170) Devil’s Advocate; Site’s So Dwely; Soul Food. 
Ridgewood — 55-27 Myrtle Ave., at Putnam Ave. 
(821-5993) In Search of the Dream; Eve’s Bayou; 
Mad City; Starship Troopers. 

The Movies at Sheepshead Bay — 3907 Shore Pkwy, off 
Exit 9 at Belt Pkwy. (615-1700) Boogie Nights; 
Devil's Advocate; Gattaca; I Know What You Did Last 
Summer; In & Out; Kiss the Girls; A Life Less Ordi- 
nary; Red Corner; Seven Years in Tibet; Soul Food. 

Queens 

A rea Code 7 18 

Astoria — 28-60 Steinway St. (726-1279) Devil's Ad- 
vocate; I Know What You Did Last Summer; Kiss the 
Girls; A Life Less Ordinary; Vie Peacemaker; Red 
Corner; Switchback. 


Anastasia, Twentieth Century Fox’s maiden ven- 
ture into the world of animated motion pictures, 
features Meg Ryan as the voice of the homeless 
Russian princess and Angela Lansbury emoting 
as Grandma, the Dowager Empress Marie. 
Opens Friday. 


Bay Terrace — 211-01 26th Ave. and Bell Blvd., Bay- 
side (428-4040) Bean; Devil’s Advocate; Fairytale — 
A True Story; Kiss the Girls; L.A. Confidential; Mad 
City; Red Corner. 

Centre Sunnyside — 42-17 Queens Blvd. (361-6869) / 
Know What You Did Last Summer; Mad City; Star- 
ship Troopers. 

Cinema City — 183-15 Horace Harding Expy., at 
183rd St., Fresh Meadows (777-FILM#592) Eve’s 
Bayou; I Know H fiiat You Did Last Summer; Starship 
Troopers; Switchback. 

Cinemart — 106-03 Metropolitan Ave., at 72nd Rd., 
Forest Hills (261-2244) Fairytale — A True Story; 
Gattaca; I Know What You Did Last Summer ; Kiss 
the Girls; Red Corner; Shall We Dance?; Switchback. 

Continental — 70-20 Austin St., Forest Hills (544- 
1020) L.A. Confidential ;Vie Peacemaker; SevcnYears 
in Tibet; Soul Food. 

Crossbay — 94-11 Rockaway Blvd., at Woodhaven 
Blvd., Ozone Park (848-1738) I Know What You 
Did Last Summer; Soul Food; Switchback. 

Crossbay II — 92-10 Rockaway Blvd., at 93rd St., 
Ozone Park (641-5330) Boogie Nights; Devil’s Ad- 
vocate; Fairytale — A True Story; In & Out; Kiss the 
Girls; A Life Less Ordinary; Nueba Yol 3; Vie Peace- 
maker; Red Corner. 

Elmwood — 57-02 Hoffman Dr., Elmhurst (429- 
4770) Eve’s Bayou; I Know What You Did Last Sum- 
mer; Red Corner; Switchback. 

Forest Hills — 107-16 Continental Ave., at Queens 
Blvd. (261-7866) Devil's Advocate; A Life Less Ordi- 
nary. 

Fresh Meadows — Eastbound Service Road, at 190th 
St. (777-FILM#619) Bean; Boogie Nights; Devil's 
Advocate; Fairytale — A True Story; In & Out; Kiss 
the Girls; Mad City; Red Corner; Seven Years in Ti- 
bet. 

Jackson Triplex — 82nd St. at Roosevelt Ave. (478- 
6777) In Search of the Dream; I Know What You Did 
Last Summer; Switchback. 

Main Street Cinemas — 72-66 Main St. (263-4828) 
Devil’s Advocate; Leave It to Beaver; Mad City; Red 
Corner; Starship Troopers; Vie Rocky Horror Picture 
Show. 

Midway — 108-22 Queens Blvd., at 71st Ave., Forest 
Hills (261-8572) Closed for Renovations. 

Movieworid — 242-02 6 1 st Ave. , off Exit 3 1 , Douglas- 
ton (423-7200) Boogie Nights; Devil's Advocate; 
Fairytale — A True Story; 1 Know What You Did Last 
Summer; In & Out; A Life Less Ordinary ;The Peace- 
maker; Red Corner; Rocket man. 


Photograph courtesy of Twentieth Century Pox. 
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DIVA 


RESTAURANT 

BAR 


341 West Broadway • SoHo • 941.902 4 


RESTAURANT 

Exquisite Turkish Cuisine 
70 West 7 1st St (off Columbus Ave.) 
579-8751 



(S'. 



1212 


"Full windows. .. thrown wide open to the summer night., 
this place is going to make it" New York Magazine 

519 Columbus Ave At 85th St 579.1145 



RESTAURANT 

BAR 

239 PARK AVE SOUTH 

BET. 19 th & 20™ 5T. 

477-1500 


Le^ Pyrenees 

distinctive French specialties 
Lunch • Cocktails • Dinner 
PRIVATE PARTY FACILITIES 
251 W. 51st St. (opp. Gershwin Theatre) 
Res: 246-0044/246-0373 
Jean Claude Pujol, Owner - Open 7 Days 
(OPlHiSITE "CANIJIDE") 




[at Encore 


Twenty -five years after Bob Fosse’s 
‘Cabaret’ swept the Academy Awards ( it 
won eight), Liza Minnelli and Joel Grey 
are back together, this time for a special 
screening to benefit Broadway Cares I 
Equity Fights AIDS, and for a Kit Kat 
Klub— themed party that, one expects, 
can’t help but be more subdued than the 
film’s raging Berlin original. On Novem- 
ber 1 7 . See “Museums, Societies, Etc. ’’for 
more info. 

North Shore Towers — 27-10 Grand Central Pkwy., 
Floral Park (229-7702) Kiss the Girls; L.A. Confi- 
dential; Shall We Dance?. 

Plaza — 103-14 Roosevelt Ave., at 103rd St., Corona 
(639-0012) In Search of the Dream; Starship Troopers. 
Quartet — 160-06 Northern Blvd.,at 160th St., Flush- 
ing (359-6777) I Know What Yon Did Last Summer; 

A Life Less Ordinary; Red Corner; Switchback. 

Trylon— 98-81 Queens Blvd., at 66th Ave., Rego 
Park (459-8944) Boogie Nights. 

Staten Island 

A rea Code 7 18 

Atrium — 680 Arthur Kill Road, nr. Richmond Ave., 
Eltingville (317-8300) Bean; Devil’s Advocate; Fairy- 
tale — A Tnte Story ;The Full Monty; I Know What You 
Did List Summer; L.A. Confidential; Mad City; Red 
Comer ; Starship Troopers; Switchback. 

Hylan Plaza — 107 Mill Rd., at Hylan Blvd., New 
Dorp (35 1 -0805) Kiss the Girls; Fairytale — A True 
Story; Red Corner; I Know What You Did Last Sum- 
mer; Devil’s Advocate. 

The Movies at Staten Island — 141 E. Service Rd., at 
Victory Blvd., Travis (983-9600) Devil’s Advocate; A 
Life Less Ordinary; Rocketman; In & Out; Grizzly 
Mountain; Seven Years in Tibet; Switchback; Red Cor- 
ner; Fairytale — A Tnte Story; Gattaca; Kiss the Girls; 

I Know What You Did Last Summer; Boogie Nights. 

Museums, 
Societies, Etc. 

American Museum of Natural History — Through 11/12: 
“The Margaret Mead Film & Video Festival.” 
Central Park West at 79th St. (769-5305); $6. 
American Museum of the Moving Image — “Street Scenes: 
Jewish Life in New York.” 11/15: Arguing the World 
(1997) and Vie Chosen (1981). 11/16: New York 
Ghetto Fish Market 1903 (1993—97) and A Life Apart: 
Hasidism in America (1997). 36-01 35th Ave., Astoria, 
Queens (718-784-0077); $8, $4 ages 5-18. 

Anthology Rim Archives — “SeOUL NYmAX 97.” 

1 1/1 1-1 1/15: 301/302 (1996). 1 1/15: Why the Bod- 


hi Dharma Has Left for the East 
(1989). 11/14: Push! Push! 
(1997). 11/11 and 11/15: 
Farewell My Darling (1996). 32 
Second Ave., at 2nd St. (505- 
51 10); $7. 

Broadway Cares/Equity Fights 
AIDS— 1 1/17: Cabaret (1972). 
Call 840-0770; tickets start at 
$25. 

Different Light — 11/16: Desp er- 
ately Seeking Susan (1985). 151 
W. 19th Sr (989-4850); free. 
Donnell Media Center — "Ro- 
manov Russia." 11/12: Uncle 
Vanya (1972). “Simply Blues.” 
11/13: Chicago Blues (1970) 
and Big City Blues (1986). 20 
W. 53rd St. (621-0619); free. 
Film Forum- - “Sixties Verite." 11/14-1 1/16: Show- 
man (1962), A Visit With Truman Capote (1965), 
and Meet Marlon Brando (1965). 11/17: Vie Mur- 
der of Fred Hampton (1971), Chiefs (1968), and And 
This Is Free (1960). “Columbia Before the Code.” 
11/11: Love Affair (1932) and Vie Menace (1932). 
1 1/18: So Vtis Is Africa (1933) and The Woman 1 
Stole (1933). 209 W. Houston St. (727-81 10); $8. 
Rim Society of Lincoln Center — (The Walter Reade 
Theater) — “The Cinema of Andrei Kon- 
chalovsky.” 11/11: Siberiade (1979). 11/12 and 
11/14: Romance of the Lovers (1974) and Runaway 
Train (1985). 1 1/16-1 1/18: Maria’s Lovers (1984) 
and Shy People (1987). “Movies for Kids.” 
11/15-11/16: Never Give a Sucker an Even Break 
(1941). Call 875-5601 for info. 65 W. 65th St., 
plaza level (875-5600); $8.50. 

French Institute — “From Paris to Hollywood: 
Originals vs. Remakes.” 11/18: La Femme Nikita 
(1990) and Vie Point of No Return (1993). Flo- 
rence Gould Hall, 55 E. 59th St. (355-6160); $7, 
$10 double feature. 

Guggenheim Museum — “Lunchtime Films on 
Rauschenberg." 11/15: Vie Art of Performance and 
Merce Cunningham. 1071 Fifth Ave., at 88th St. 
(423-3587). 

Japan Society — “Japanese Theatre on Film.” 11/11: 
Virone of Blood (1957). 333 E. 47th St. (752-3015); 
$7.50. 

Museum of Jewish Heritage — “Film and Discussion 
Series.” 11/12: 1 Love You, Rosa (1972); discussion 
with Dr. Jane Gerber. Florence Gould Hall, 
French Institute, 55 E. 59th St. (355-6160); free. 

Museum of Modem Art — “Recent Films From Ger- 
many.” 11/11 and 11/15: Exil Shanghai (1996). 
11/11 and 11/13: Hotel Morgana (1997). 11/13: 
Obsession (1997). 11/14 and 11/16: Rokoko 
(1997). “New Documentaries.” 11/13-11/14: A 
Sheeplierder’s Coming Home (1997). “From the 
Archives: American Films, 1926.” 11/14 and 
11/16: Irene. 11/15: What Price Glory? 11/15 and 
11/17: Flesh and the Devil and Moana. “Nota 
Bene.” 11/18: Tempest (1982) and Girl With Hy 
admits (1950). “Wno the Devil Made It.” 11/14 
Bonjour Tristessc (1958). 11 W. 53rd St. (708-9400): 
free with $9.50 admission. 

Museum of Television & Radio — “TV Movies.” Month 
of November: Viat Certain Summer (1972). 25 W. 
52nd St. (621-6600); $6. 

New Italian Cinema Events Film Festival — Through 
11/14: Contemporary Italian cinema. For infor- 
mation, call 803-5437; at the Quad Cinema, 34 W. 
13th St. (255-8800). 

New York Lesbian & Gay Rim Festival — Through 11/16 
at Cinema Village, PlanetOut, and The Knitting 
Factory. For info and complete schedule, call 571- 
4242; $8. 

Screening Room — Midnight showing: Swingers (1996) 
and Pulp Fiction (1995). Sunday brunch: Casablan- 
ca (1942) and Breakfast atTiffany’s (1961). 54Varick 
St., below Canal St. (334-2100); $8 ($5 for Sunday 
brunch patrons). 

Symphony Space — “Truffaut: The Man Who Loved 
Film.” 11/18: Small Change (1976) and Zero for 
Conduct (1933). 2537 Broadway, at 96th St. (864- 
5400); $8, $5 members. 

YWCA Cine-Club — “A Celebration of Japanese Cine- 
ma.” 11/15-11/16: Boy (1969). 610 Lexington 
Ave., at 53rd St. (735-9717); $5 members, $6 non- 
members. 

Photograph courtesy of Lorimar Telepictures. 
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Pousette-Dart... Birgit Jiirgenssen 


Galleries 

Solos 

Madison Avenue and Vicinity 

John Bowman — New paintings on wood panels that 
depict figures in specific settings, such as Central 
Park, or in abstracted space; through 12/13. Win- 
ston Wachter, 1 11 E. 65th St. (327-2526). 

Mark Catesby — Watercolors of the flora and fauna 
seen by the British naturalist-artist on his journeys 
to Carolina, Florida, and the Bahamas between 
1722 and 1726; through 1/23. New York School 
of Interior Design, 170 E. 70th St. (472-1500), 
Mon -Sat. 10-5. 

Franz Kline — A survey of the Abstract Expressionist’s 
works, from his earliest sketchbooks to his final 
painting; through 1/17. Stone, 113 E. 90th St. 
(988-6870). 

Eugene Leroy — New paintings on the theme of the 
four seasons by this French artist who was born in 
1910 and has spent most of his life in northern 
France; through 1 1/29. Werner, 21 E. 67th St. 
(988-1623). 

Sol LeWrtt — Early working drawings, finished draw- 
ings, photographs, and structures ranging from 
Objectivity, a painted canvas wall structure from 
1962, to a plotted and cut photograph of an aeri- 
al view of Manhattan from 1979, as well as a four- 
part, serial wall drawing from 1969 executed in 
color for the first time; through 1/3. Ubu, 16 E. 
78th St. (794-4444). 

Richard Pousette-Dart — A selection of the artist’s 
paintings exploring variations of the circle, a form 
that interested him formally and iconographically 
throughout his career; through 11/29. Knoedler, 
19 E. 70th St. (794-0550). 

John Singer Sargent — The first survey of the artist’s 
landscapes and figure scenes produced during his 
travels in Europe between 1900 and 1914, includ- 
ing works on loan from museums and the Sargent 
family; through 12/13. Adelson, 25 E. 77th St. 
(439-6800), Mon.-Fri. 9:30-5:30, Sat. 10-5. 

Miklos Suba — A survey of paintings, watercolors, and 
drawings by the Hungarian-born Precisionist 
(1880-1944); through 12/13. Graham, 1014 
Madison Ave. (535-5767). 

57th Street Area 

Milton Avery — A selection of paintings by the Amer- 
ican artist (1885-1964), who is known for his re- 
markable color sense and whose reductive land- 
scapes bridged the gap between realism and ab- 
straction; through 1 2/6. DC Moore, 724 Fifth 
Ave. (247-2111). 

Beattie & Davidson — Collaborative narrative paintings 
that depict mutant characters in hexagonal grids, 
subverting the geometry they occupy; through 
11/29. Helman, 20 W. 57th St. (245-2888). 

Jake Berthot — New paintings and drawings of land- 
scapes that draw on the artist’s earlier abstract 
works; through 12/20. McKee, 745 Fifth Ave. 
(688-5951). 

Rudy Burckhardt/Joe Brainard — Recent paintings of 
nature scenes/Small collages. Through 1 1 /29. De 
Nagy, 724 Fifth Ave. (262-5050). 

Ground Rules: 

Galleries are generally open Mon. through Fri. from 
between 10 and 11 to between 5 and 6. 


Burgoyne Oilier — Sculptures, wall reliefs, and draw- 
ings for three-dimensional works spanning 1930 
to 1965; 11/13-1/17. Rosenfeld, 24 W. 57th St. 
(247-0082). 

William Glackens/Karen Tompkins — Landscape paint- 
ings made during the twenties and thirties when 
the American artist (1870-1938) was living in 
France/ Paintings and mixed-media works that ex- 
plore the transformative properties of nature. 
Through 12/6. Kraushaar, 724 Fifth Ave. (307- 
5730). 

Julie Heffeman — Paintings of women in scenes humor- 
ously derived from art history'; 1 1/12-12/17. Little- 
john Contemporary, 41 E. 57th St. (980-2323). 

Marina Karelia — Paintings that deconstruct photo- 
graphic images; through 12/6. McGrath, 20 W. 
57th St. (956-3366). 

Barbara Kruger — An exhibition of the artist’s recent 
large-scale sculptural works that celebrate figures 
from modern history and whose resemblance to 
classical carved marble statuary is at odds with 
their social and political commentary, held in con- 
junction with a show of her sound, video, and 
slide projections at Jeffrey Deitch (see solo shows, 
SoHo and TriBeCa); through 12/20. Boone, 745 


Fifth Ave. (752-2929). 

Gabriel Laderman — Recent figurative paintings on 
the subject of death and dying; through 12/3. 
Tatistcheff, 50 W. 57th St. (664-0907). 

Sheridan Lord — A survey of the late artist’s paintings 
of landscapes of Long Island’s South Fork and of 
still lifes; through 11/25. Peter Findlay, 41 E. 57th 
St. (644-4433). 

Carlo Maria Marian! — New figurative paintings that 
depict contemporary scenes through classical im- 
agery-through 1 1/29. Associated American Artists, 
20 W. 57th St. (399-5510). 

Ana Mendieta — Early photographs and video segments 
that point to the artist’s later direction, among them 
a series titled “Facial Hair Transformations, made 
in 1 972 when Mendieta was a student at the Uni- 
versity of Iowa and documenting the exchange of 
facial hair with a male student, and a group of self- 
portraits,"Facial Cosmetic Variations,” in which she 
disguised and altered her appearance using wigs, 
cosmetics, and prosthetic devices; through 12/20. 
Lelong, 20 W. 57th St. (315-0470). 

Piet Mondrian/Ad Reinhardt — One of a series of exhi- 
bitions presented by this gallery that illuminate the 
relationship between artistic sensibilities, this time 
pairing the paintings of the Dutch abstractionist 
Piet Mondrian and the American abstractionist Ad 
Reinhardt; through 12/13. PaceWildenstein, 32 E. 
57th St. (421-3292). 

Man Ray — A survey focusing on the artist’s unique 
contributions to Surrealism, including paintings, 
drawings, photographs, and objects, many of 


which have not been exhibited since they were 
made in the thirties and forties; through 12/20. 
Emmerich, 41 E. 57th St. (752-0124). 

Larry Rivers/Amakk) Pomodoro — New paintings, many 
of which continue the artist's exploration of James 
Audubon and his Birds of America as a theme, in- 
cluding portraits of Audubon, single-bird studies, 
and images of female fashion models and 
birds/Small sculptures and works on paper.Through 
1 1/29. Marlborough, 40 W. 57th St. (541-4900). 

Pat Steir — New abstract paintings; through 1 1 /29. 
Miller, 41 E. 57th St. (980-5454). 

May Stevens — Paintings from the artist’s “Big Dad- 
dy” series that were executed during the Vietnam 
War and whose unpleasant male protagonist. Big 
Daddy, suggests a send-up of his female Pop Art 
counterparts; through 1 1 /29. Ryan, 24 W. 57th St. 
(397-0669). 

Myron Stout — Five black-and-white paintings that 
the artist considered unfinished, from a group of 
thirteen paintings that he began in the summer of 
1954; through 11/29. Washburn, 20 W. 57th St. 
(397-6780). 

Boris Zaborov — Paintings and drawings that depict 
haunting portraits of children and families, and 


Photography 

Lives of the Rain Forest 

The future of the Yanoniarno Indians of the Amazonian rain forest is anything 
but certain, which lends Valdir Cruz's eloquent black-and-white photographs of 
them an undeniable poignancy. But unlike Edward Curtiss staged, sentimental- 
ized portraits of Native Americans , Cruz’s images reveal both his interaction with 
his subjects and their remarkable generosity toward a stranger. At Throckmorton 
Fine Art, 153 East 6 1st Street; through January 10. 



Photograph by Valdir Cruz, courtesy of Throckmorton Fine Art. 


bronze sculptures of books; through 12/6. 
O’Hara, 41 E. 57th St. (355-3330). 

So H o and Tri Be C a 

Marina Abramovic — An installation titled Spirit House 
that is an emotive allegory comprising five video 
projections; through 12/6. Kelly, 43 Mercer St. 
(343-2405). 

Walter Anderson/Charies Burchfield — An exhibit pair- 
ing the watercolors of these two American artists, 
both of whom replicated the patterning in nature 
and achieved a balance of abstraction and objec- 
tive imagery. Through 1 /3. Ross, 568 Broadway 
(343-2161).' 

Donald Baechler — New paintings that depict awk- 
wardly rendered heads and faces, and a large white 
plaster-cast bust of the artist’s father, 11/1 2— 
12/13, at Kasmin, 74 Grand St. (219-3219) and 
new paintings of flowers, through 12/6, at 
Shaffazi, 1 19Wooster St. (274-9300). 

Carios Capelan — Maps whose imprinted shapes of 
human bodies are executed in earth, milk, fruit 
juices, and other organic media; through 12/6. 
Knowlton, 568 Broadway (966-2625). 

Rupert Deese — Monochromatic oil paintings whose 
colors refer to specific colors in nature, through 
12/3. Hoffman, 429 W. Broadway (966-6676). 

Ron Ehrlich — Oil paintings incised with primitive 
images; through 12/2. Haller, 560 Broadway (219- 
2500). 

Suzanne Harris — An installation of two glass pieces 
by this artist who died in 1980 and was a member 
of ’’anarchitecture,” an informal group that was 
loosely organized around the artist Gordon Mat- 
ta-Clark; through 12/6. Fung, 537 Broadway 
(334-6242). 

Birgit Jiirgenssen/Sol LeWitt — A survey of works on 
paper and photography by the Austrian artist 
known for her use of feminist iconography/A wall 
drawing. Through 1 l/22.TZ’Art, 28 Wooster St. 
(966-9059). 

Barbara Kruger — An exhibition of slide, sound, and 
video presentations that demonstrate the artist’s 
ongoing fascination with the authority of the me- 
dia, held in conjunction with a show of her recent 
sculptural works at Mary Boone Gallery (see solo 
shows, 57th Street area); through 12/20. Deitch, 
18 Wooster St. (343-7300). 

Attila Richard Lukacs — New paintings, multimedia as- 
semblages, video sculptures, and memorabilia; 
through 12/6. Kind, 136 Greene St. (925-1200). 

Keith Mayerson — Recent paintings and drawings; 
through 11/29. Gorney, 100 Greene St. (966- 
8545). 

Huang Yong Ping — An installation by this Paris-based 
Chinese artist whose work addresses issues of 
identity, immigration, racism, and cultural conflict; 
through 12/6.Tilton, 49 Greene St. (941-1775). 

Robert Rauschenberg — A survey of the artist’s paint- 
ings, drawings, and prints from the sixties through 
the nineties; through 12/6. Dranoff, 591 Broad- 
way (966-0153). 

Susan Rothenberg — New paintings that continue to 
draw on the artist’s personal experience, evolving 
out of daily life and prosaic activities at her ranch 
in New Mexico; through 12/13.SperoneWestwa- 
ter, 142 Greene St. (431-3685). 

Julian Schnabel — New paintings of the artist’s family 
and friends; through 12/13. PaceWildenstein, 142 
Greene St. (431-9224). 

Jane Schneider — Found-wood sculptures of famous 
couples of mythology and history; through 12/2. 
Kelly, 591 Broadway (226-1660). 

Brian Shure/Forrest Moses — Paintings of cityscapes by 
the former, of wilderness scenes by the latter; 
through 11/29. Perlow, 560 Broadway (94 1 - 
1220 ). 

Shahzia Sikander — Mural paintings that reflect the 
multicultural traditions of Pakistan; through 
1 1/29. Deitch Projects, 76 Grand St. (343-7300). 

Christopher Wool — Recent paintings, works on pa- 
per, and photographs; through 1 2/6. Luhring Au- 
gustine, 130 Prince St. (219-9600). 

Joe Zucker/Rkhard Artschwager — A look at the gene- 
sis of one of the artist’s early cotton-ball paint- 
ings/Recent drawings of deconstructed chairs, 
Italian palazzi, and interiors. Through 12/20. 
Nolan/Eckman, 560 Broadway (925-6190). 
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Chelsea 

Matthew Bamey — New works derived from the 
artist's most recent film, Cremaster 5, which is be- 
ing screened daily through November 4 at the 
Film Forum; through 12/20. Gladstone, 515 W. 
24th St. (206-9300). 

Mary Carlson — Humorous sculptural imitations of 
bric-a-brac, gewgaws, and other objects common 
to the typical American shelf or lawn; 11/12- 
12/13. Maynes, 529 W. 20th St. (74 1 -33 1 8) . 

Rodney Graham — A new film. Vexation Island, in 
which the artist plays an eighteenth-century mid- 
dle-class Englishman stranded on a deserted island; 
through 12/20. 303, 525 W. 22nd St. (255-1 121). 

Oliver Herring — New sculptures of wire, knit mylar, 
and paper that are loosely based on cartoons; 
through 12/3. Protetch, 511 W. 22nd St. (633- 
6999). 

Frank Holliday — New paintings from the artist’s 
“Wah-Wah Series” that use the techniques and 
traditions of European oil painting to develop 
themes on identity, perception, and sexuality; 
through 12/6. Debs & Co., 529 W. 20th St. (647- 
7080). 

Ellen Kozak — Paintings that draw inspiration from 
the landscape of New York’s Hudson River Valley; 
through 11/30. Art Resources Transfer, Inc., 504 
W. 22nd St. (691-5956). 

Jack Ox — A painted and collaged visualization of 
Kurt Schwitters sound poem, Ursonate ; through 
11/29. Gang, 529 W. 20th St. (74 1 -7832). 

Robert Rauschenberg — Prints, drawings, and objects 
from the sixties through the nineties; through 
12/14. Kempner, 501 W. 23rd St. (206-6872). 

Group Shows 

Madison Avenue and Vicinity 

Cade — 1045 Madison Ave. (734-3670). Works by six 
painters who were working in Paris in the fifties, 
including Dubuffet, Poliakoff, Soulages, De Stael, 
others; through 11/29. 

De Montebello— 9 E. 84th St. (472-1496). Works 
whose use of mark-making implies a passage of 
time, by Berthot, Cote, Novatt, White; through 
12/13. 

Sculpture Center — 167 E. 69th St. (879-3500). “Sus- 
pended Instants,” featuring sculpture and site-spe- 
cific works by emerging artists from Rio de 
Janeiro and New York City at this gallery and at 
Art in General (see Group Shows, SoHo and 
TriBeCa); through 12/20. 

5 7th Street Area 

Baron/Boisante— 50 W. 57th St. (581-9191). Works 
on paper by Baechler, Basquiat, Beuys, Embry, 
Heyboer, Rainer, Rothenberg, others; through 
12/13. 

Snyder— 20 W. 57th St. (262-1 160). “A New Natu- 
ralism,” with recent paintings by Fendrich, Gray, 
Marlatt, Obuck, Senstad, Strzelec; through 12/13. 

So Ho and Tri Be C a 

API— 470 Broome St. (343-2599). “Canny,” with 
works that use artifice, by Ballengee, Brown, 
Garfinkel, Medvedz, Zausner, others; through 
11/26. 

Art in General — 79 Walker St. (2 1 9-0473) . “Suspend- 
ed Instants,” featuring sculpture and site-specific 
works by emerging artists from Rio de Janeiro and 
New York City at this gallery and at the Sculpture 
Center (see Group Shows, Madison Avenue & 
Vicinity); through 1/10. 

Visual Arts— 137 Wooster St. (592-2010). Works by 
SVA fine-arts alumni from the eighties and 
nineties, including Bordowitz, Dryer, Hristoff, 
Lambert, Peyton, Rockman, Rollins, Simmons; 
through 11/29. 

Chelsea 

Marlborough Chelsea— 211 W. 19th St. (463-8634). 
“Icon/Iconoclast,” with paintings by Bacon, 
Clemente, Katz, Kitaj, Reinhardt, others; through 
12/27. 


Photography 

Harry Benson — A three-decade retrospective of pho- 
tographs of U.S. presidents and their families, from 
the Kennedys to the Clintons; through 2/7. New- 
seum/NY, 580 Madison Ave. (317-6500), Mon.- 
Sat. 10-5:30. 

Erwin Blumenfeld/Andre Kertesz — Experimental por- 
traits and nudes from the forties and fifties/A 
group of twelve vintage photographs that were 
taken in Paris in 1929 at the Luna Park amuse- 
ment arcade and show the distorted images of 
Carlo Rim, an editor of W magazine, and the 
photographer in a fun-house mirror. Through 
12/6. Danziger, 130 Prince St. (226-0056). 

Valdir Cruz — Photographs of indigenous people in 
the Brazilian rain forest; through 1/10. Throck- 
morton, 153 E. 61st St. (223-1059). 

Frantisek Drtikol — A selection of the Czech photog- 
rapher’s nude works from the twenties and thir- 
ties; through 12/6. Greenberg, 120 Wooster St. 
(334-0010). 

Seichi Furuya — Works from the artist’s Memoires, 
groups of photographs that document events from 
different periods of his life; through 1 1 /29. Miller, 
41 E. 57th St. (980-5454). 

Richard Gere — The actor’s photographs of Tibetan 
communities in the Himalayan region from Zan- 
skar to Tibet that were taken over the past ten 
years and are included in the new book, Pilgrim 
(Bulfinch); through 12/6. Greenberg, 120 Woost- 
er St. (334-0010). 

International Center of Photography — 1 130 Fifth Ave., 
at 94th St. (860-1777), Wed.-Sun. 1 1-6; $4, $2.50 
students and seniors. “Brett Weston in New York.” 
Photographs of New York taken between 1943 
and 1945, when Weston was stationed on Long Is- 
land in the United States Army Signal Corps; 
through 11/30. . . . “Soul of the Game; Images 
and Voices of Street Basketball.” Black-and-white 
images of the game being played at Harlem’s 
Rucker Park, Nat King Cole Park in Chicago, and 
other famed courts by sports photographer John 
Huet; through 11/19. 

Danny Lyon — The first New York exhibition of pho- 
tographs from Lyon’s legendary book, The Bike- 
riaers (1969), taken between 1962 and 1966 when 
he was a member of a midwestern outlaw motor- 
cycle club; 11/13-1/18. Houk, 745 Fifth Ave. 
(750-7070). 

Fred McDarrah — A survey of photographs from 1945 
to 1997, including images of occupied Japan, Beat 
poets, New York School artists, hippies, politicians, 
and landscapes of the American West; through 
1/3. Great Modern Pictures, 17 W. 24th St. (242- 
2581). 

Ann Messner — Photographs and films of the artist’s 
performances in the New York City subways from 
1977 to 1979; through 12/20. Dorsky, 379 W. 
Broadway (966-6170). 

Laszlo Moholy-Nagy/Michal Rovner — Vintage prints on 
loan from public and private collections, half of 
which were in the historically significant Julien 
Levy collection in the thirties/Wall-size panels 
depicting manipulated color images of bathers 
floating in the Dead Sea and people walking 
across the desert in Israel; through 11/29. 
PaceWildensteinMacGill, 32 E. 57th St. (759- 
7999). 

Mario Cravo Neto — Recent black-and-white portraits 
and still lifes taken in Salvador, Bahia, that reflect 
such influences as Surrealism, ancient Greek 
mythology, and Afro-Brazilian religion; through 
12/6. Witkin, 415 W. Broadway (925-5510). 

Richard Pousette-Dart — Still-life photographs by this 
New York School artist (1916-1992) whose paint- 
ings are the subject of a retrospective at the Met- 
ropolitan Museum of Art; through 12/20. 
Zabriskie, 41 E. 57th St. (752-1223). 

Roman Signer — Photographs, videos, and sculpture 
from 1979 to 1997 that show ordinary objects ac- 
tivated in various ways and taking on a life of their 
own; through 12/24. Swiss Institute, 495 Broad- 
way (925-2035). 

John Stewart/Alexander Vethers — Images of folded 
cloth by this photographer who worked under 
Alexei Brodovitch at Harper’s Bazaar in the 
fifties/Black-and-white murals and smaller pho- 
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tographs of European gardens and fountains. 
Through 11/29. Staley- Wise, 560 Broadway 
(966-6223). 

Kunie Sugiura — Recent photograms of quotidian 
objects, flowers, crickets, and frogs by this pho- 
tographer who is among four artists included in 
the Museum of Modern Art’s current exhibi- 
tion “New Photography 13"; through 1/10. 
Tonkonow, 601 W. 26th St. (255-8450). 

Museums 

American Craft Museum — “Four Acts in Glass: In- 
stallations by Chihuly, Morris, Powers, and Val- 
lien”; through 1/18. 40W. 53rd St. (956-3535); 
Tues.,Wed., Fri., Sat., Sun. 10-6, Thurs. till 8 
(pay as you wish 6-8); $5, $2.50 students and 
seniors. 

American Museum of Natural History — “The Nature 
of Diamonds.” An exhibition exploring all as- 
pects of the mineral, from its geological origins 
to its place in history, art, adornment, and liter- 
ature, featuring significant gems from around 
the world; through 4/26. . . . “Drawing Shad- 
ows to Stone: Photographing North Pacific 
Peoples, 1897-1 902.” A commemoration of the 
American Museum of Natural History’s Jesup 
North Pacific Expedition of 1897-1902, in- 
cluding approximately 100 archival pho- 
tographs of scenes from daily life; 11/14-5/31. 
Central Park West at 79th St. (769-5100); 
Sun.-Thurs. 10-5:45, Fri. and Sat. 10-8:45; $8 
suggested contribution, $6 stu- 
dents and seniors, $4.50 chil- 
dren. 

Asia Society — “Mandala: The Ar- 
chitecture of Enlightenment.” 

Mandalas from Tibet, Nepal, 

China, Japan, Bhutan, India, and 
Indonesia, and a Kalachakra 
sand mandala constructed by 
monks from the Namgyal 
monastery, the Dalai Lama’s 
personal monastery; through 
1/4. 725 Park Ave., at 70th St. 

(288-6400), Tues., Wed., Fri., 
and Sat. 1 1-6 (Thurs. to 8), 

Sun. 12-5; $3, $1 students and 
seniors, free Thurs. 6-8. 

Bronx Museum of the Arts — “Trans- 
forming the Crown: African, Asian, and 
Caribbean Artists in Britain, 1966-1996.” A 
survey of Black British art that is being held in 
collaboration with the the Franklin H.Williams 
Caribbean Cultural Center (see photography 
listings) and the Studio Museum in Harlem; 
through 3/15. 1040 Grand Concourse, Bronx 
(718-681-6000), Wed. 3-9, Thurs. and Fri. 
10-5, Sat. and Sun. 1-6; $3 suggested donation; 
$2 students; $1 senior citizens, free to children 
under 12. 

Brooklyn Museum of Art — “Monet and the 
Mediterranean: A Centennial Exhibition.” Six- 
ty-five paintings executed by the Impressionist 
during his trips to the Italian Riviera, in 1 884, 
the French Riviera, in 1 888, and Venice, in 
1908; through 1/4. .. . “Graphic Alert: aids 
Posters From the Collection of Dr. Edward C. 
Atwater”; through 2/8. . . . “Working in 
Brooklyn: A Centennial Exhibition.” Works by 
emerging artists who show with Brooklyn- 
based galleries and alternative spaces; through 
1/25. 200 Eastern Pkwy., Brooklyn (718-638- 
5000); Wed— Fri. 10-5, Sat. 11-9, Sun. 11-6; 
$4, $2 students, $ 1 .50 seniors. 

Cooper-Hewitt National Design Museum — “Design 
for Life: A Centennial Celebration.” An exhi- 
bition examining the role of objects in daily 
life through works from the museum’s collec- 
tion, among them architectural drawings, 
graphics, textiles, ceramics, glass, jewelry, rare 
books, and industrial-design products; through 
1/4. 2 E. 91st St. (849-8420), Tues. 10-9, 
Wed.— Sat. 10-5, Sun. 12—5; $3, $1.50 seniors 
and students. 

Dia Center for the Arts — “Tracey Moffatt: Free- 
falling'' A group of 25 photographs and a video 
installation by the Australian artist and film- 

Photograph courtesy of the Metropolitan Museum of Art. 


Retrospective 

Mind’s Eye 

D uring his lifetime, the Abstract Expressionist 
Richard Pousette-Dart (1916-1992) got less 
recognition than many of his peers — partly 
because he was younger, but mainly because his 
paintings from the mid-fifties onward were uncate- 
gorizabie. Pou sett e- Dart’s heavily encrusted fields of 
paint dots (often squeezed from the tube directly on- 
to the canvas) had none of the gestural bravado of a 
de Kooning or a Pollock or the sublime minimalism 
of a Rothko or a Newman. But over the past two 
decades, art historians have begun to acknowledge 
Pousett e-Dart's unique — and intensely personal — 
contribution to abstraction. “The idea that shapes 
and symbols would have a specific meaning rather 
than just being a visual phenomenon or a neutral 
shape is the underlying philosophy of his whole ca- 
reer,” says Lowery Stokes Sims, the curator of the 


Metropolitan’s recently opened survey of the artist’s 
paintings (1000 Fifth Avenue, at 82nd Street; 
through February 22), an exhibit that will be followed 
in April by the Whitney’s “Richard Pousette-Dart: 
The Painting and the Studio.” (Additionally, Pou- 
sette- Dart’s paintings on the theme of the circle are 
currently on view at Knoedler & Co., 19 East 70th 
Street, through November 29, and his still-life pho- 
tographs are being shown at Zabriskie Gallery, 41 
East 57th Street, through December 20.) Five years 
after his death, the artist and lifelong teacher’s mes- 
sage is finding an appreciative audience. In the Mefs 
exhibit, a short unfinished film of the painter talking 
about his work (“I think that to do anything creative 
that goes past a certain point, you have to fiercely be 
individualistic and you have to fiercely be a loner 
whether you like it or not”) has attracted aspiring, 
like-minded young artists. “Without dismissing the 
usual careerist ambitions, which are fine, Pousette- 
Dart reminds us of the idealism and sense of per- 
sonal mission that most people start out with when 
they become artists,” says Sims. “I think we need to 
be reminded of that” Edith Newhall 


maker; through 6/14. .. . “Richard Serra: Torqued 
Ellipses Three monumental sculptures of Cor- 
Ten steel that explore the shaping of space rather 
than material as their primary subject; through 
6/14. .. . “Fred Sandback: Sculpture.” Sculptures 
created from yarn, including new works and ear- 
lier works from Dias collection; through 1 /4. . . . 
“Dan Flavin: 1962/63, 1970, 1996.”Three instal- 
lations using fluorescent light and six separate flu- 
orescent works by the late sculptor; through 
6/14. 548 W. 22nd St. (989-5912), Thurs.-Sun. 
12-6; $4, $2 students and seniors. 

□ Museo del Barrio — “Talno: Pre-Columbian Art 
and Culture From the Caribbean.”The first com- 
prehensive survey of the art of the Taino, the 
dominant culture in Puerto Rico, the Dominican 
Republic, Haiti, Cuba, Jamaica, and the Bahamas 
from about A.D. 1200 to the arrival of Columbus 
in 1492; through 3/29. 1230 Fifth Ave. (831- 
7272); Wed.-Sun. 11-5, Thurs. 12-7; $4, $2 se- 
niors and students. 

Frick Collection — “From the Louvre to The 
Frick Collection: Poussin’s The Arcadian Shep- 
herds’’ An exhibition of one of the most cele- 
brated icons of French art, Nicholas Poussin’s 
painting, The Arcadian Shepherds, on loan from 
the Musee du Louvre; through 1/25. . . . “The 
Spirit of the Place: Selections From the Car- 
men Thyssen-Bornemisza Collection.” Four- 
teen paintings and four sculptures from the col- 
lection of Baroness Carmen Thyssen-Borne- 
misza; through 11/30. 1 E. 70th St. (288-0700); 
Tues.-Sat. 10-6, Sun. 1-6; $5, $3 students and 
seniors; children under 10 not 
admitted. 

Solomon R. Guggenheim Museum — 

“Robert Rauschenberg: A Ret- 
rospective.” The first full career 
retrospective of the artist’s work 
since 1976, including paintings, 
drawings, sculpture, and prints; 
through 1/7. 1071 Fifth Ave., at 
88th St. (423-3500); Sun.-Wed. 
10-6, Fri. and Sat. 10-8 (Fri. 6-8, 
pay what you wish), closed 
Thurs.; $15, $10 seniors and stu- 
dents (this is a special admission 
fee for the Rauschenberg exhibits 
and includes entrance to the 
Guggenheim Museum SoHo). 
Guggenheim Museum SoHo — 
“Robert Rauschenberg: A Retrospective.” The 
first full career retrospective of the artist’s work 
since 1976, including paintings, sculpture, 
prints, drawings, and performance and technol- 
ogy-based pieces; through 1 /4. 575 Broadway, at 
Prince St. (423-3500), Sun. and Wed.-Fri. 1 1-6, 
Sat. 1 1-8 (6-8 pay what you wish);$15,$10 se- 
niors and students (this is a special admission 
fee for the Rauschenberg exhibits and includes 
entrance to the Solomon R. Guggenheim Mu- 
seum). 

Jewish Museum — "Facing the New World: Jewish 
Portraits in Colonial and Federal America.” The 
first comprehensive survey of rare, early Ameri- 
can Jewish portraits, by Charles Willson Peale, 
Gilbert Stuart, Thomas Sully, and others; through 
1/11. ... “Camille Pissaro in the Caribbean, 
1850-1855: Drawings From the Collection at 
Olana.” Drawings, oil sketches, and watercolors 
by the Impressionist of scenes in St. Thomas, 
where he was born, and on other Caribbean is- 
lands, that were originally thought to be have 
been the work of the Danish painter Fritz Mel- 
bve; through 11/16. 1109 Fifth Ave., at 92nd St. 
(423-3200); Sun., Mon., Wed., Thurs. 11-5:45, 
Tues. 1 1-8 (Tues. after 5; free); $7, $5 students 
and seniors. 

Metropolitan Museum of Art — “Jackson Pollock: 
Early Sketchbooks and Drawings.” Fifty-five 
rarely or never-exhibited pages from the artist’s 
three earliest extant sketchbooks, and 27 inde- 
pendent drawings, all dating from 1937 to 1941; 
through 2/8. . . . “John La Farge.” A selection of 
paintings, drawings, watercolors, and stained-glass 
windows drawn from the museum’s collection of 
works by the nineteenth-century American artist; 
through 1 /25. . . . “The Private Collection of 
Edgar Degas.” More than 250 works drawn from 
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the collection of the nineteenth-century French 
artist, by such masters as Ingres, Delacroix, Dau- 
mier, Manet, Cezanne, Van Gogh, and Degas him- 
self; through 1/11. . . . “Richard Pousette-Dart, 
1916-1992." A survey of the American Abstract 
Expressionists paintings and works on paper; 
through 2/22. . . . “The Drawings of Filippino 
Lippi and His Circle.” Drawings by the fifteenth- 
century master, and by Fra Filippino Lippi, 
Raphael, Sandro Botticelli, and other artists in his 
circle in Florence; through 1/11. ... “Master 
Hand: Individuality and Creativity Among Yoruba 
Sculptors”; through 3/1. ... “Picasso the En- 
graver — Selections From the Musee Picasso, 
Paris”; through 12/21. 1000 Fifth Ave., at 82nd 
St. (879-5500); Tues.-Thurs. and Sun. 
9:30-5:15, Fri. and Sat. 9:30-9; $8 contribu- 
tion, $4 children and seniors.The Cloisters, Fort 
Tryon Park (923-3700); Tues.-Sun. 9:30-4:45 
(closes at 5:15 between April and September); 
$8, $4 seniors and students. 

Museum at F.l.T. — “Fifty Years of Fashion: New 
Look to Now.” A selection of historically sig- 
nificant clothing from the museum’s own col- 
lection, beginning with Christian Dior’s con- 
troversial “New Look” of 1947 and ending 
with the contemporary fashion scene; through 
1/10. . . . “The Saris of Princess Niloufer.” 
Nine saris from a collection of saris previously 
owned by Princess Niloufer, one of the last of 
the Imperial Ottoman princesses, and a selec- 
tion of drawings; through 1/3. .. . "Beads and 
Sequins: Scintillating Fashion.” Sequined 
clothes and accessories from the twenties to the 
present; through 1 /3. Seventh Ave. at 27th St. 
(217-5966), Tues.-Fri. 12-8, Sat. 10-5; free. 

Museum for African Art — “African Faces, African 
Figures: The Arman Collection.” African sculp- 
tures from the collection of the sculptor Ar- 
mand P. Arman; through 4/19. 593 Broadway, 
bet. Houston and Prince Sts. (966-1313), 
Tues.-Fri. 10:30-5:30, Sat. and Sun. 12-6; $5, 
$2.50 seniors, students, and children. 

Museum of American Folk Art — “The Image Busi- 
ness: Shop and Cigar Store Figures in America.” 

A selection of life-size, carved-wood shop and 
cigar-store figures that were made by ship- 
carvers from the 1840s to the 1890s; through 
1/11.2 Lincoln Square (595-9533), Tues.-Sun. 
11:30-7:30; free. 

Museum of Modem Art — “Egon Schiele: The 
Leopold Collection.Vienna.” Paintings and works 
on paper by the Austrian Expressionist 
(1890-1918), many of which have not been pre- 
viously exhibited; through 1/4. .. . “On the 
Edge: Contemporary Art From the Werner and 
Elaine Dannheisser Collection.” Paintings, sculp- 
tures, prints, photographs, and video installations 
given to the museum by Elaine Dannheisser and 
the Dannheisser Foundation last year; through 
1/20. . . . “Achille Castiglioni: Design!” A retro- 
spective of works by the Italian architect and in- 
dustrial designer; through 1/6. .. . “New Con- 
cepts in Printmaking 1 : Peter Halley.” Artworks 
created by Halley as digital files on computer disk; 
through 2/8. . . . “From Henri de Toulouse- 
Lautrec to Andy Warhol: Exploring Techniques.” 
An exhibition focusing on various printmaking 
techniques, featuring more than 70 works from 
the museum’s collection; through 2/8. . . . “New 
Photography 13.” Recent works by Rineke Diijk- 
stra, An-My Le,Vik Muniz, and Kunie Sugiura; 
through 1/13. 11 W. 53rd St. (708-9480); 
Sat.-Tues. 10:30-6, Thurs. 10:30-6, Fri. 10:30- 
8:30 (4:30-8:30 pay what you wish), closed Wed.; 
$9.50, $6.50 students and seniors. 

Museum of the City of New York — "Under the Big Top: 
Circuses in New York.” Costumes, models, props, 
posters, and other circus paraphernalia and 
ephemera dating from equestrian John Bill Rick- 
ett’s first circus on Broadway in 1793 to today's 
Big Apple Circus; through 2/22. . . . “Beyond the 
Grave: Cultures of Queens Cemeteries.” Pho- 
tographs of cemeteries in Queens taken by Dr. 
liana Harlow; through 3/8. ... “A Dream Well 
Planned: The Empire State Building.” Pho- 
tographs, drawings, models, and memorabilia asso- 
ciated with New York’s most famous icon; 
through 1/11. . . . 1220 Fifth Ave., at 103rd St. 
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(534-1 672); Wed.-Sat. 10-5, Sun. 1-5; $5, $3 stu- 
dents and seniors. 

National Academy Museum & School of the Fine Aits — 

“The Tenth Street Studio Building: Artist-Entre- 
preneurs From the Hudson River School to the 
American Impressionists." Photographs, paintings, 
manuscripts, and memorabilia documenting the 
history of New York’s first studio building; 
through 1 1/16. . . . “The Artist’s Eye:Will Barnet 
Selects From the Permanent Collection.” A selec- 
tion of 40 portraits from the museum’s collection, 
including works by Bellows, Eakins, Grossman, 
Lawrence, Rauschenberg, Sargent, and others; 
through 1/4. 1083 Fifth Ave., at 89th St. (369- 


Talent The first New York survey of Austrian 
artist Birgit Jiirgenssen, spanning her work from 
the seventies to the present, includes pho- 
tographs, surrealistic objects, body projections, 
and ironic feminist drawings (above, Most Revela- 
tions Happen Upon Oneself During the Night, 
1974). At TZ’Art & Co., 28 Wooster Street; 
through November 22. 

4880);Wed.-Sun. 12-5 (Fri. until 8); $5, $3.50 se- 
niors, students, and children under 16. 

New York Public Library — “The RomanovsrTheir Em- 
pire, Their Books.” A selection of illustrated books 
that were originally in the collections of the Ro- 
manovs, the dynasty that ruled the Moscow Tsar- 
dom and the Russian Empire for 300 years until 
the Russian Revolution of 1917, and were ac- 
quired by the New York Public Library from the 
Soviet government in the twenties and thirties; 
through 2/28. . . . “Dry Drunk: The Culture of 
Tobacco in 17th- and 1 8th-Century Europe.” An 
exhibition covering the history of tobacco in Eu- 
rope through the library’s own materials; through 
1/3. .. . “Tobacco Leaves: Selections From the 
Collection of George Arents, Jr.”; through 1/3. 
Fifth Ave. and 42nd St. (869-8089); Mon. 10-6, 
Tues.-Wed. 1 l-6,Thurs.-Sat. 10-6; free. 

New-Yoik Historical Society— “Signs and Wonders:The 
Spectacular Lights ofTimes Square.” A look at the 
development of technology and imagery in Times 
Squares advertising signage; 1 1/12—3/8. . . . “On 
the Nose: Eyeglasses in New York." An exhibition 
chronicling the history of eyewear in New York, 


from eighteenth-century spectacles to twentieth- 
century driving goggles; through 1/11. .. . “To 
Hell With Reform: The Race to Become Mayor 
of Greater New York.” Illustrations and other ma- 
terials from the 1897 campaign in which New 
Yorkers elected the first mayor of Greater New 
York; through 1/4. .. . “Before Central Park:The 
Life and Death of Seneca Village.” An exhibition 
of documents relating to the African-American 
community called SenecaVillage that existed from 
the 1 820s through the 1 850s on what is now the 
west side of Central Park; through 11/30. 2 W. 
77th St. (873-3400); Wed.-Sun. noon-5; $5, $3 se- 
niors and children. 

PA 1 Contemporary Art Center — “Jack Smith: Flam- 
ing Creature"; through 2/28. . . . “John Coplans: 
A Self-Portrait”; through 3/29. . . . “Jackie Win- 
sor: Sculpture”; through 2/28. . . . “Lynne Ya- 
mamoto: Selected Work”; through 2/28. . . . 
“Martin von Haselberg: New Works”; through 
2/1. . . . “Some New Yorkers: Four Artists”; 
through 2/28. . . . “Vertical Painting Show”; 
through 6/28. . . . "Heaven: Public View, Private 
View”; through 2/1. 23-25 Jackson Ave., at 46th 
Ave. (718-784-2084), Wed.-Sun. 12-6; $4 sug- 
gested donation, $2 students and seniors. 

Pierpont Morgan Library — “Medieval Bestseller: 
The Book of Hours.” 100 Books of Hours from 
the library’s collection; through 1/4. .. . “Ro- 
manticism to Realism: Nineteenth-Century Ger- 
man Drawings.” A survey of the Library’s collec- 
tion of nineteenth-century German drawings; 
through 1/4. .. . “Cultural Curios: Literary and 
Historical Witnesses.” A selection of objects 
owned by famous literary figures from the Li- 
brary’s permanent collection; through 1/4. 29 E. 
36th St. (685-0008), Tues.-Fri. 10:30-5, Sat. 
10:30-6; Sun. 12-6; $6; $4 students and seniors. 
Studio Museum in Harlem — “Transforming the 
Crown: African, Asian, and Caribbean Artists in 
Britain, 1966-1 996.” A survey of Black British art 
that is being held in collaboration with the 
Franklin H. Williams Caribbean Cultural Center 
(see photography listings) and the Bronx Muse- 
um of the Arts; through 3/15. 144 W. 125th St. 
(864-4500); Wed.-Fri. 10-5, Sat. and Sun. 1-6; 
$5, $3 seniors and students. 

Whitney Museum of American Art — “The Warhol 
Look/Glamour Style Fashion.” An exhibition 
showing how Warhol merged the worlds of style, 
fashion, and contemporary art, comprising paint- 
ings, clothing, photographs, archival material, and 
reconstructed period window displays; through 
1/18. . . . “Richard Diebenkorn.” A retrospective 
of paintings by this California artist (1922-1993), 
who moved back and forth between abstraction 
and representation and is best known for his 
"Ocean Park” cycle of abstracted landscapes; 
through 1/11. 945 Madison Ave., at 75th St. (570- 
3676); Wed., Fri., Sat., Sun. 11-6, Thurs. 1-8; $8, 
$6 students and seniors (free Thurs. 6-8). 

Whitney Museum of American Art at Philip Moms — 
“Pictures at an Exhibition: An Installation by 
Christian Marclay.” An installation incorporating 
works from the Whitney’s permanent collection; 
through 1/25. 120 Park Ave., at 42nd St. (878- 
2550), Mon.-Sat. 1 1-6 (Thurs. till 7:30); free. 

Auctions 

Christie’s— 502 Park Ave. (546-1000). 11/12 at 10 
and 2: “Impressionist and Modern Paintings, 
Drawings, and Watercolors, Part II.” On view from 
11/14. 11/18 at 1 and 7, 11/19 at 10 and 2:“Con- 
temporary Art.” On view from 11/14. 

Christie’s East —2 1 9 E. 67th St. (546- 1 000) . 1 1 / 1 2 at 
10:“Autographs.” On view from 1 1 /8. 11/18 at 1: 
“Contemporary Art.” On view from 11/14. 

Doyle— 175 E. 87th St. (427-2730). 11/12 at 10: 
“Couture and Textiles.” On view from 11/7. 

Sotheby’s— 1 334 York Ave. at 72nd St. (606-7000). 
11/12 at 7: “Sharp Collection.” On view from 
1 1/7. 11/13 at 10:15 and 2: “Impressionist Paint- 
ings and Sculpture.” On view from 1 1/7. 11/18 at 
10:15 and 2:TribalArt.”On view from 11/14. 

Swann Galleries— 104 E. 25th St. (254-4710). 11/13 
at 10:30: “Works of Art on Paper.” On view from 
11 / 8 . 

Photograph by (ames Dee. 
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Jackie... David Mamet. ..Mojo 


Broadway 

Previews and Openings 

Ivanov — Critics often dismiss this early Chekhov 
work — he wrote it when he was just 27 — as 
mawkish and half-baked. But the recent London 
revival, cannily translated by David Hare and won- 
derfully realized by Ralph Fiennes, drew raves, 
proving that the play isn’t radioactive when com- 
bined with the proper elements on the periodic 
table. Those elements may well be here, in this 
Lincoln Center Theater production, in the form 
of Kevin Kline (who plays the tide role), Jayne 
Atkinson, Hope Davis, and the twice-Tony’d di- 
rector Gerald Gutierrez. $40-$55.Tues.-Sat. at 8, 
Wed. and Sat. at 2, Sun. at 3. In previews for an 
11/20 opening. Lincoln Center's Vivian Beaumont 
Theater, 150 W. 65th St. (239-6200). 

Jackie: An American Life — As ominously tided as it is, 
this isn’t a serious play. It isn’t even a straight biog- 
raphy, though Gip Hoppe, the author, manages to 
cram in historical events both great and small. In- 
stead, it relies on whimsical, ridiculous devices to 
convey some ideas about the nature of the First 
Lady’s celebrity (the Rat Pack? LBJ? Joe 
Kennedy? — all puppets) and revels in portraits of 
the mundane. Margaret Cohn stars. S45-S67.50. 
Tues.-Sat. at 8, Wed. and Sat. at 2, Sun. at 3. Opens 
11/10. Belasco Theater, 1111V 44tli St. (239-6200). 

The Lion King — Elton John and Tim Rice have com- 
posed three new songs for the stage version of this 
Disney blockbuster, and Roger Allers, who co-di- 
rected the 1994 film, has adapted the book. Nice, 
you say, but unmoving? Hakttna Matata. Julie Tay- 
mor, the downtown director who was multicul- 
tural long before it was fashionable and psyche- 
delic long after, has reconceived the animated fea- 
ture for actors wearing Japanese, Thai, and African 
masks. $20-$80. Wed.-Sat. at 8, Wed. and Sat. at 2, 
Sun.atl and 6:30. In previews for an ll/13open- 
ing. New Amsterdam Theater, 214W. 42nd St. (307- 
4100). 

The Old Neighborhood — Three interconnected one- 
act plays by David Mamet, starring Peter Riegert, 
Patti LuPone, Jack Willis, Vincent Guastaferro, and 
Rebecca Pidgeon. Directed by Scott Zigler. $45- 
$55. Mon.-Sat. at 8, Wed. and Sat. at 2. Previews 
begin 11/11 for an 1 1/19 opening. Booth Theatre, 
222 W. 45th St. (239-6200). 

Proposals — It wouldn’t be a new Broadway season 
without a Neil Simon comedy. This one varies 
from its predecessors, however, in that (a) it’s set 
outdoors, (b) young people make up over half the 
dramatis personae, and (c) Joe Mantello, who is not 
Gene Saks, directs. $35-$60. Tues.-Sat. at 8, Wed. 
and Sat. at 2, Sun. at 3. Opened 11/6/97. Broad- 
hurst Theatre, 235 IV 44th St. (239-6200) 


Ground Rules: 

Except where noted, Broadway shows begin at 8 and 
are dark Monday. Wallet-watchers should keep in mind 
the TKTS booths, where half-price tickets are available 
(for that day's performance only) to many Broadway 
and Off Broadway shows. TKTS booths are at Broadway 
and 47th St and 2 World Trade Center, mezzanine lev- 
el; call 212-768-1818 for more info. Involved in a pro- 
duction and want to submit details for a possible list- 
ing? Call 212-5084)740. 


The Scarlet Pimpernel — You’ve seen the billboard. 
Now come see the show. It’s got romance, sus- 
pense, swashbuckling, and a whole bunch of eigh- 
teenth-century stuff; if it succeeds, Broadway 
could well be on its way to becoming a French 
Revolution theme park. Pop composer Frank 
Wildhorn (Jekyll & Hyde) did the score. Nan 
Knighton adapted Baroness Orczy’s novel for the 
stage. Christine Andreas, Terrence Mann, and 
Douglas Sills star. $20-$75. Tues.-Sat. at 8, Wed. 
and Sat. at 2, Sun. at 3. Opened 1 1 /9. Minskoff 
Theatre, 200 W. 45th St. (307-4100). 

Street Comer Symphony — The seventies, a decade that 
increasingly seems better suited to art than to life, 
comes roaring back in this revue of soul, pop, and 
boop-a-doop ditties. Period costume and dances 
accompany each number. Get down. Conceived 
by Marion J. Caffey. $47. 50-$70. Tues.-Sat. at 8, 
Wed. and Sat. at 2, Sun. at 3. In 
previews for an 11/18 opening. 

Brooks Atkinson Theatre, 256 IV 
47th St. (307-4100). 

Now Playing 

Beauty and the Beast — A musical 
based on a movie based on a fairy 
tale. Setting box-office and, pre- 
sumably, merchandising records 
even as we speak. Deborah Gib- 
son plays the girl; Chuck Wagner 
plays the (hairy) boy. Lyrics by 
Tim Rice and the late Howard 
Ashman; score by Alan Menken. 

$22.50-$70. Tues.-Sat. at 8, Wed. 
and Sat. at 2, Sun. at 3. Opened: 

4/18/94. Palace Theatre, 1564 
Broadway, at 47th St. (307-4100). 

Bring In 'da Noise, Bring In 'da Funk — 

George C. Wolfe and Savion 
Glover’s Tony-winning medita- 
tion on the pre-Hollywood eth- 
nic roots of tap dancing. $20-$70. Tues.-Sat. at 8, 
Wed. and Sat. at 2, Sun. at 3. Ambassador, 219 W. 
49th St. (239-6200). 2 hrs. 

Cats — Now and for the foreseeable future. By An- 
drew Lloyd Webber, of course, with an assist from 
T. S. Eliot. $37.50-$65. Dark Thurs. Opened: 
10/7/82. Winter Garden Theater, 1634 Broadway, at 
50th St. (239-6200). 2 hrs. 30 mins. 

Chicago — It was a gamble to transfer the Encores! 
production of Chicago to Broadway, but since 
Chicago is about women who kill their men and 
the mercenary lawyer who gets them off, gam- 
bling seems like the merest peccadillo. Especially 
when, as here, it pays off. Bebe Neuwirth does a 
scissors kick or two while maintaining her come- 
hither brand of snootiness; James Naughton doles 
out dearly bought legal strategy like alms to an 
importunate beggar. If Chicago in the twenties 
was like this, it was more fun than Periclean 
Athens. Also starring Marilu Henner and Joel 
Gray. (Simon: 12/2/96) $20-$75. Tues.-Sat. at 8, 
Wed. and Sat. at 2, Sun. at 3. Opened 11/14/96. 
Shubert, 225 W. 44th St. (239-6200). 2 hrs. 30 mins. 

A Funny Thing Happened on the Way to the Forum — A 
new revival of the 1962 musical, featuring David 
Alan Grier as Pseudolus. $60-$75. Tues.-Sat. at 8, 
Wed. and Sat. at 2, Sun. at 3. St. James Theatre, 246 
W. 44th St. (239-6200). 2 hrs. 20 mins. 

Grease! — A crowd-pleasing, neon-heavy rock-and- 
roll musical about a group of high-school seniors 
in 1 959. Book, music, ana lyrics by Jim Jacobs and 
Warren Casey; directed and choreographed by Jeff 


Calhoun. Lucy Lawless plays Betty Rizzo. 
$30-$67.50. Mon. ,Tues., Thurs., and Fri. at 8, Sat. 
at 2 and 8, Sun. at 1 and 6. Opened: 5/11 /94. Eu- 
gene O’ Neill Theatre, 230 W. 49th St. (239-6200). 2 
hrs. 30 mins. 

Jekyll & Hyde — Man turns into beastly man, all in the 
name of science. Book and lyrics by Leslie 
Bricusse, score by Frank Wildhorn. $45-$75. 
Tues.-Sat. at 8, Wed. and Sat. at 2, Sun. at 3. 
Opened 4/28/97. Plymouth Theatre, 236 W. 45tli 
St. (239-6200). 

The King and I — The Rodgers and Hammerstein re- 
naissance continues apace with their famous mu- 
sical adaptation of the memoir Anna and the King 
of Siam, featuring Kevin Gray, a former phantom 
from Phantom, in the role created by Yul Brynner. 
Faith Prince stars as Anna. $25-$75. Tues.-Sat. at 
8, Wed. and Sat. at 2, Sun. at 3. Neil Simon Theatre, 


Mojo, Jez Butterworth’s Olivier Award-winning com- 
edy about London’s fledgling rock-and-roll scene, 
has earned him comparisons to Quentin Tarantino, 
not only for his paranoid, deliciously filthy dialogue 
but also for his seamy characters and cheerfully vi- 
olent plot (a kidnapping, a dismemberment, a drug- 
addled nightclub coup). Bring Turns. Opens Novem- 
ber 10 at the Atlantic Theatre Company. 


250 W 52nd St. (307-4100). 2 hrs. 45 mins. 

The Last Night of Ballyhoo — This romantic comedy, 
set in 1939 Atlanta on the eve of the premiere of 
Gone With the Wind, is Alfred Uhry’s first effort 
since Driving Miss Daisy. The wait clearly paid off; 
he won the 1997 Tony award for Best Play. $55. 
Tues.-Sat. at 8, Wed. and Sat. at 2, Sun. at 3. 
Opened: 2/27/97. Helen Hayes Theatre, 240 W 
44th St. (307-4100). 

Les Miserables — The implacable Inspector Javert 
hounding the innocent ex-convict Jean Valjean; the 
pathetic Famine, wronged by the entire world, dy- 
ing as she entrusts her daughter, Cosette, to the 
now-prosperous Mayor Valjean; the dastardly The- 



Photograph by Carol Rosegg. 


NOVEMBER 1 7, 1997 NEW YORK I23 


Copyrighted material 


\hjA zJS 1 


nardiers bringing up Cosette as a scullion while 
cosseting their own daughter, Eponine — what a 
story! Just synopsizing the plot brings tears to the 
iciest eyes. (Simon: 3/31/97). $15-$75.Tues.-Sat. 
at 8, Wed. and Sat. at 2, Sun. at 3. Opened: 3/12/87. 
Imperial Theater, 249 W. 45th St. (239-6200). 

Previews 

Speed-the-Vow 

R ebecca Pidgeon speaks in the same halt- 
ing cadence as many of David Mamet’s 
women. That’s logical, one supposes — 
she is his wife. She is also an actress, a big ad- 
mirer of his female characters, and, starting this 
week, a lead in Mamet’s new trilogy, The Old 
Neighborhood. Pidgeon tries to articulate why the 
role appeals to her. “How can I say this ...” She 
stops. “There’s a great sympathy, an understand- 
ing ... ” She stops. “It’s as if she’s the wise, al- 
most rabbi-like part of Dave speaking.” Theater 
critics, of course, have generally deployed a much 
harsher vocabulary to describe the women of 
Mamet’s virile world — like “monochromatic,” 
“conniving,” and “crude.” Pidgeon, naturally, 
disagrees, though she can’t account for the dis- 
crepancy between their assessments and her 
own. One longs to ask what her husband, a mas- 
ter at crass and blustering dialogue between pet- 
ty men, is like around the house— does he read 
Norman Mailer? does he snack on raw meat? 
does he swear enough to ruffle a sailor? — and 
hopes, equally pathetically, that she’d answer 
Fuck, yeah to all three. But Pidgeon's elegant and 
gentle bearing, combined with her own consider- 
able acting and singing successes (three films, 
three CDs, two plays Off Broadway, four on the 
West End), doesn’t permit such a vulgar line of in- 
quiry. Besides, what few dues she gives point to 
nothing of the sort “I was shuck by his great . . . 
what’s the word ... his great courtesy, and gen- 
tiemaniiness,” Pidgeon says, describing their first 
encounter, when she was 23 (she’s now 32). “One 


The Life — A contemporary street opera set in eight- 
ies Times Square. Lillias White and Chuck Coop- 
er just picked up Tony awards for their perfor- 
mances. Music and lyrics by Cy Coleman and Ira 
Gasman; book by Coleman, Gasman, and David 
Newman. $55-$75. Mon.-Sat. at 8, Wed. and Sat. 
at 2. Opened 4/26/97. Ethel Barrymore Theatre, 
243 W. 47th St. (239-6200). 

Miss Saigon — This reworking of Puccini’s Madama 
Butterfly, set in Vietnam during the fall of Saigon, 
will next week become one of Broadway’s ten 
longest-running musicals. Score by Claude- 
Michel Schonberg; lyrics by Alain Boublil and 
Richard Maltby Jr.; directed by Nicholas Hytner. 
$ 1 5 — $75. Mon.-Sat. at 8, Wed. and Sat. at 2; dark 
Sun. Opened: 4/11/91. Broadway Theater, 1681 
Broadway, at 53rd St. (239-6200). 2 hrs. 30 mitts. 
The Phantom of the Opera — Andrew Lloyd Web- 
ber’s blockbuster continues to pack them in, re- 
cently edging into sixth place among the longest- 
running musicals. And strangely — or wisely, de- 
pending on your point of view — it’s no nearer to 
becoming a movie than on the day it opened. 
$ 1 5— $75. Mon.-Sat. at 8, Wed. and Sat. at 2. 
Opened: 1/26/88. MajesticTheatcr, 247 W. 44th St. 
(239-6200). 2 hrs. 30 mitts. 

Rent — The late Jonathan Larson’s reimagining of 
Puccini’s La Boheme as it might be lived by a gag- 
gle of contemporary young and hip types living 
in the East Village. $30-$67.50. Tues.-Sat. at 8, 
Sat. at 2, Sun. at 2 and 7. Nederlander Theater, 208 
W. 41st St. (301-4100). 2 hrs. 45 mitts. 

1776 — The book of this 1969 musical, the gifted 
Peter Stone’s masterpiece, is surely one of the best 
ever.Thrillingly incorporating the potentially di- 
visive issue of slavery, it succeeds in keeping us, 
despite our knowledge of the outcome, in a state 
of wonderfully paradoxical suspense. Splendid as 
was Peter Hunt’s original production, this Scott 
Ellis revival very nearly matches it. It will provide 
you not only with three hours of choice theater- 
going, but also with three very rich hours of life. 
Music and lyrics by Sherman Edwards. (Simon: 
8/25/97). $65. Tues.-Sat. at 8,Wed.,Sat.,and Sun. 
at 2. Through 11/16. Roundabout Theatre’s Stage 
Right, 1530 Broadway, at 45th St. (869-8400). 

Side Show — The story of the English-born 
Siamese twins Daisy and Violet Hilton, who dur- 
ing the twenties and thirties went from a freak 
show to vaudeville fame, has many tragic ele- 
ments, and this new Broadway musical tries to 
tackle them. But musical comedy perforce has 
problems with tragedy, and this show is no ex- 
ception. Yet when you tally up its credits and 
debits, you end up, if not exactly in the black, at 
least in a becoming Oxford gray. There are 
enough good songs by Henry Krieger to make 
the weak ones overlookable. There is wonderful 
scenery, inspired lighting, and the cast carries the 
show with panache and poignance. Alice Ripley 
(Violet) and Emily Skinner (Daisy) act, sing, and 
dance compellingly. (Simon: 10/27/97). $45- 
$75. Tues.-Sat. at 8, Wed. and Sat. at 2, Sun. at 3. 
Opened 10/16/97. Richard Rodgers Theater, 226 
W. 46th. St. (301-4100). 


of his heroes is Miss Manners. That 
should tell you a lot about him.” Occa- 
sionally, her porcelain self-possession 
crumbles, making way for a touching, 
bracing admission — such as the effect 
Oleanna, Mamet’s two-hander about 
sexual harassment, had on her emo- 
tional well-being. As the female lead, 
she drove the audience to fistfights 
and stammering post-production 
tirades. “I hated being hated,” she 
says. “It made me discover that I went 
into the theater to wear pretty frocks 
and be loved.” Jennifer Senior 
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Smokey Joe’s Cafe: The Songs of Leiber and Stoller — 

They say the neon lights are bright on Broadway, 
and when this show— drawn from the score Jerry 
Leiber and Mike Stoller composed to accompany 
the American baby-boomer childhood experi- 
ence — breezes into New York City, people gonna 
scrape and bow. A tip, tip, tip, young blood: Buy 
yourself a ticket, sit down in the very first row. 
Tues.-Sat. at 8, Wed. and Sat. at 2, Sun. at 3. 
$65-$75. At the Virginia Theatre, 245 W. 52nd St. 
(239-6200)? Uh-huh. 2 Itrs. 10 mins. 

Titanic — What it lacks in suspense it makes up for in 
Tony awards (five, in 1997, including Best Musi- 
cal). Music and Lyrics by Maury Yeston; book by 
Peter Stone. Directed by Richard Jones. $45-$75. 
Tues.-Sat. at 8, Wed. and Sat. at 2. Sun. at 3. 
Opened 4/23/97. Lunt-Fontantie Theatre, 205 W. 
46th St. (301-4100). 

Triumph of Love — It’s the Broadway musical theater 
debut for F. Murray Abraham, an eagerly-awaited 
return for Sunset diva Betty Buckley, and an ex- 
cuse for Susan Egan, the especially belle Belle 
from Beauty and the Beast, to bend gender. The 
story, adapted from the eighteenth-century ro- 
mantic comedy by Pierre Marivaux, twists and 
turns with each costume change. Directed by 
Michael Mayer, adapted for the stage by James 
Magruder, music by Jeffrey Stock, and lyrics by 
Susan Birkenhead. $45-$75. Tues.-Sat. at 8; Wed., 
Sat., and Sun. at 2. Opened 10/23/97. Royale The- 
ater, 242 W. 45th St. (239-6200). 

Off Broadway 

Previews and Openings 

Ballad of Yachiyo — Against the backdrop of 
pre- World War I Hawaii, a love triangle develops 
between a young naif, an artist, and a woman who 
needs them both. $35.Tues.-Fri. at 8, Sat. at 2 and 
8, Sun. at 2 and 7. In previews for an 11/11 open- 
ing. Through 12/7. Public Theater’s Martinson Hall, 
425 Lafayette St. (239-6200). 

Bashevis — Tales of I. B. Singer — A play based on the 
short stories of the Nobel Prize-winning author. 
Starring David Marguiles. $20.Tues. at 8,Wed. and 
Sat. at 2. Previews begin 11/11 for a 12/9 open- 
ing. Douglas Fairbanks Theatre, 432 W. 42na St. 
(354-2220). 

The Batting Cage — The Vineyard Theatre, which 
launched last year's Drama Desk Award-winning 
How l Learned to Drive, starts its season with a Joan 
Ackermann comedy about two sisters who team 
up at a Holiday Inn to scatter the remains of a 
third sibling. Directed by Lisa Peterson ( Collected 
Stories, Slavs!). $30. Tues.-Sat. at 8, Sun. at 3 and 
7:30. In previews for an 11/12 opening. Vineyard 
Theatre, 108 E. 15tli St. (353-3814). 

Brides of the Moon — A sci-fi spoof about four female 
astronauts and a monkey. Written and performed 
by the Five Lesbian Brothers. $28.Tues.-Fri. at 8, 
Sat. at 7 and 10:30, Sun. at 3. Previews begin 
11/14 fora 12/2 opening. New York Theatre Work- 
shop, 19 E. 4th St. (460-5415). 

Cotton Patch Gospel — Harry Chapins musical re- 
telling of the Greatest Story Ever Told. Presented 
by the Melting Pot Theatre Company. $25. Wed.- 
Fri. at 7:30, Sat. at 2 and 7:30, Sun. at 1 and 5. The- 
ater at Riverside Church, 120th St. and Riverside Dr. 
(219-4200). 

Cyrano de Bergerac — Frank Langella, who has always 
had a nose for a star-turning truffle, now gets to 
show it off in this hundredth-anniversary produc- 
tion of Edmond Rostand’s classic at the Round- 
about. In addition to playing the tide character, 
Langella directs and provides the adaptation. $50. 
Tues.-Sat. at 7:30, Wed., Sat., and Sun. at 2:30. In 
previews for an 1 1/23 opening. Roundabout’s Lau- 
ra Pels Theatre, 1530 Broadway, at 45th St. (119- 
1300). 

A Dybbuk — The Public starts its season with Tony 
Kushner’s ( Angels in America) adaptation of the 
Yiddish supernatural folk tale. A poor young rab- 
bi dies and enters his beloved, Leah, as a dybbuk — 
or restless spirit — on her wedding day. Starring 
Ron Leibman; directed by Brian Kulick. $40. 
Tues.-Fri. at 8, Sat. at 2 and 8, Sun. at 2. In pre- 
views for an 11/16 opening. Joseph Papp Public 
Theater, 425 Lafayette St. (239-6200). 


Photograph by Richard Feldman. 
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"'SIDE SHOW' 

is nothing less than electrifying. 

With terrific songs, 
titanic performances and 
visually spectacular surprises, 
'SIDE SHOW' leaves you moved, 
charged and cheering as few 
musicals do. You can hear 
the roars of show-stopping 
applause a block away!" 

—Rex Reed, New York Observer 



is a creative breakthrough, an autumnal, almost valedictory work 




■David Patrick Steams, USA Today 
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0pem !n Camelot 


G ip Hoppe had the right idea when he wrote 
'Jackie: An American Life . ' It’s not a biography. 
It's not a hagiography. It's a parody — of a coun- 
try’s infatuation, of a political system's pointless 
rituals, of pop culture’s more dubious achievements. 
Whether Hoppe can pull it off remains to be seen; 
one wonders whether the Belasco Theater, still 
haunted by the ghost of Ibsen’s Nora, can accom- 
modate America's most adaptable wife. Opens No- 
vember 1 0. 


Opens 11/10. Atlantic Theatre Com- 
pany, 336 W. 20th St. (239-6200). 
Oedipus, The Man — Teatro Manzoni 
presents Uberto Paolo Quintavalle’s 
adaptation of the Sophocles play as 
part of the New York-Milan 
Festival of Italian Theater. In 
English with American actors. 
$10-$24. Tues.-Sat at 8, Sun. at 
3. Previews begin 11/14 for an 
11/16 opening. Sylvia and Dan- 
ny Kaye Playhouse, 68th St. bet. 
Park and Lexington. (772-4448). 
Pride’s Crossing — A rich, densely 
populated memory play from 
Tina Howe about the 90-year- 
old (and imaginary) Mabel Tid- 
ings Bigelow, world-record 
holder for swimming the English 
Channel. J50.Tues.-Fri. at 8, Sat. 
at 2 and 8, Sun. at 3 and 7:30. In 
previews for a 12/7 opening. 
Lincoln Center’s Mitzi E. New- 
house Theater, 150 W. 65th St. 
(239-6200). 

Three Days of Rain — Richard 
Greenberg, who specializes in 
contemporary drawing-room 
comedies, paints in a slightly 
darker hue this time around. 
There’s still humor here, and ro- 
mance, too, but at the heart of 
this drama lie two estranged sib- 
lings who discover a private 
journal kept by their father. 
S47. 50. Tues.-Sat. at 8, Sun. at 7, 
Sat. and Sun. at 2:30. Opens 
11/11. Manhattan Theatre Club’s 
Stage I at City Center, 131 W. 55th 
St. (581-1212). 


Now Playing 


I’m Still Here . . . Damn H! — Sandra Bernhard, who, by 
turns, waxes vulnerable and outrageous in her 
one-woman shows, returns to Off Broadway for 
the first time in nearly a decade. J30-J35. 
Tues.-Sat. at 9. Runs for tw'o weeks only. Westbetli 
Theatre Center, 151 Bank St. (307-7171). 

Jewish Stories Paris Brussels — Ubu Rep presents two 
related plays that grapple with the fading presence 
of ritual in modern Jewish life. In the first. Ma- 
ma'll Be Back Poor Orphan, a man encounters his 
dead parents in an anesthesia-induced fog; in the 
second, Boris Spiehnan's Big Comeback, an elderly 
Jewish actor moves in with his son the night he 
takes the title role in King Lear. Directed by Jonas 
Jurasas. $25. Tues.-Sat. at 8, Wed. at 2, Sun. at 3. 
Ubu Repertory Theater, 151V 28th St. (679-7562). 

A Madhouse in Goa — Sex and political intrigue in the 
Greek Islands. By Martin Sherman, author of 
Bern; directed by Nicholas Martin (Full Gallop) 
and starring two-time Tony w'inner Judith Ivey. 
$40.Tues.,Thurs., Fri.,and Sat. at 8, Wed. and Sun. 
at 7, Sat. and Sun. at 2. In previews for an 11/17 
opening. Second Stage Theatre, 2 1 62 Broadway, at 
76th St. (787-3392). 

Major Barbara — Perhaps the most electrifying show- 
case for George Bernard Shaw's considerable de- 
bating talents, this play, written in 1905, explores 
some of the authors favorite themes by pitting the 
rich against the poor, the idealist against the prag- 
matist, and the young against in the old. $30. 
Tues.-Fri. at 8, Sat. and 3 and 8, Sun. at 3. Previews 
begin 11/15 for an 11/24 opening at 7. Irish 
Repertory Theatre, 1 32 W. 22nd St. (727-2737). 

Mindgames — Marc Salem, a mentalist and former di- 
rector of research for Sesame Street, does a slew of 
fancy math tricks, stops his own pulse, and predicts 
the contents of people’s wallets. $27.50. Fri. and 
Sat. at 8, Sun. at 3. lYestside Theatre, 407 IV 43rd St. 
(239-6200). 

Mojo — Jez Butterworth’s Olivier Award-winning 
comedy about five toughs who try to launch their 
careers in London’s fledgling rock and roll scene. 
Watch for shades ofTarantino, not just in the grit- 
ty, paranoid dialogue but in the cheerfully violent 
plot. $32. Tues.-Fri. at 8, Sat. at 2 and 8, Sun. at 7. 


The Adjustment — A high-pow- 
ered, high-strung woman falls in love with her 
Hasidic chiropractor. Oil Presented by the Jewish 
Repertory Theatre. Written by Michael Folie. $35. 
Tues. at 8, Wed. at 2 and 8, Thurs. at 8, Sat. at 8, 
Sun. at 2 and 7. Playhouse 91,316 E. 91st St. (831- 
2000 ). 

Alligator Tales — Unlike other solo performers, Anne 
Galjour does not hump the same, obsessive auto- 
biographical note. Instead, she plucks vivid sense 
memories from her bayou childhood — dredging 
for oysters, facing down hurricanes, fleeing from 
alligators — and brings them to life through eight 
imaginary, interconnected characters. $35. 
Tues.-Fri. at 7:30, Sat. and Sun. at 3 and 7:30. 
Manhattan Theatre Club’s Stage II at City Center, 131 
W. 55th St. (581-1212). 

Always . . . Patsy Cline — It’s still unclear whether this 
musical can weather the transplant from Nashville 
to New York, but it does have its selling points, in- 
cluding a six-piece orchestra, a twenty-song score, 
and a curious premise: Cline’s actual two-year cor- 
respondence with an adoring Texas housewife. 
Tori Lynn Palazola stars. $40-$45. Tues.-Fri. at 8, 
Sat. at 6 and 9, Sun. at 2 and 5. Opened 6/24/97. 
Variety Arts Theatre, llOThirdAve. (239-6200). 

The American Clock — The Signature Theatre Compa- 
ny kicks off its Arthur Miller season with this De- 
pression-era drama, which debuted at the Spoleto 
Festival, ran briefly on Broadway in 1980, and tri- 
umphed in London in 1984. $30. Tues.-Fri. at 8, 
Sat. at 2 and 8, Sun. at 3. Signature Theatre, 555 W. 
42nd St. (244-7529). 

As Bees In Honey Drown — Socialite Alexa Vere de 
Vere — one part Hepburn, two parts eyeliner, three 
parts luxury addict — enlists a young author to 
write a screenplay about her life. Written by Dou- 
glas Carter Beane; alertly directed by Drama Desk 
Award winner Mark Brokaw. Starring Bo Fox- 
worth and J. Smith-Cameron. $47.50.Tues.-Fri. at 
8, Sat. at 6 and 9, Sun. at 3 and 7. Lucille Lortcl The- 
atre, 121 Christopher St. (239-6200). 

Blue Man Group: Tubes — Smart silliness, with toilet 
paper, neon-colored paint, cereal, etc. Kids love it, 
and adults can pretend the show’s an ironic com- 
mentary on performance art. $39-$49. Tues., 


Wed.,Thurs. at 8, Fri. and Sat. at 7 and 10, Sun. at 
4 and 7. Opened: 11/17/91. Astor Place Theatre, 
434 Lafayette St. (254-4370). 

The Broadway Kids Sing Broadway — A musical revue of 
songs made famous by Broadway kids. Expect 
tunes from Annie, The Sound of Music, The Wizard 
of Oz, Oliver, and Bye Bye Birdie. $20. Sat. and Sun. 
at noon. John Houseman Theater, 450 W. 42nd St. 
(354-2220). 

Brutality of Fact — Keith Reddin’s new comedy about 
a dysfunctional trio of women. Two sisters — one 
an alcoholic, the other a recently divorced Jeho- 
vah’s Witness — try out some rather unconvention- 
al tactics to repair each other’s fives; Mom some- 
how gets involved, and it’s all downhill from there. 
Directed by Casey Childs. $30-$35. Tues.-Fri. at 
8, Sat. at 2 and 8, Sun. at 3. Through 11/23. Pri- 
mary Stages, 354 W. 45th St. (333-4052). 

Defying Gravity — Titanic loathers, take heart. Although 
this is a play about the space-shuttle- Challenger 
disaster, it comes from the reliably twisted imagi- 
nation of Jane Anderson, author of The Positively 
True Adventures of the Alleged Texas Cheerleader Mur- 
dering Mom. Starring Lois Smith. $45. Tues.-Sat. at 
8, Wed. and Sat. at 2, Sun. at 3. American Place The- 
atre, 111W. 46th St. (239-6200). 

Fantasticks — The musical perennial that, happily, re- 
fuses to go away. $35. Tues.-Fri. at 8, Sat. at 3 and 

7, Sun. at 3 and 7:30. Opened: 5/3/60. Sullivan St. 
Playhouse, 181 Sullivan St. (674-3838). 

Fllumena — Maria Tucci, last seen on OfTBroadway as 
the wonderful Ruth Steiner in Collected Stories, 
stars in this version of Eduardo DeFilippo’s 1946 
romantic comedy, which she translated herself. 
Directed by James Naughton; presented by the 
Blue Light Theater Company. $37.50.Wed.-Sat. at 

8, Sun. at 7, Mon at 8. Through 1 2/7. Theatre Four, 
424 W. 55th St. (239-6200). 

Fly — A ratding, comic flight through the life of a 
young African-American man. By (and starring) 
Joseph Edward. $35. Wed.-Fri. at 8, Sat. at 2:30 
and 8, Sun. at 2:30 and 7. The American Place The- 
atre, 111 W 46th St. (239-6200). 

Forbidden Broadway Strikes Back!— Gerard Alessandri- 
ni’s newest update of his long-running musical 
spoof poking fun at the assorted absurdities of the 
Great White Way couldn’t arrive in town at a 
more — well, propitious time. J40-S45. Mon., 
Wed.-Fri. at 8:15, Sat. at 2:30 and 8:15, Sun. at 
3:30 and 7:30; food and drink available. Stardust 
Theatre, Broadway at 51st St. (239-6200). 

The Forest — Alexander Ostrovsky wrote this amus- 
ing comedy about two down-and-out actors 
more than 125 years ago, but the Pearl Theatre 
Company reckons it has never been performed in 
New York — until now. S18-S30. Tues., Thurs., 
Fri., and Sat. 8, Wed., Sat. and Sun. at 2. Pear I The- 
atre, 80 Saint Mark's Place. (598-9802). 

Godspell — The first all-black production of Stephen 
Schwartz’s 1971 rock opera. $25. Fri. at 7:30, Sat. 
at 3 and 7:30, Sun. at 3. Opened 2/6. Victoria The- 
atre, 235 W. 125th St. (769-8183). 

Grandma Sylvia’s Funeral — An audience-participation 
comedy akin to Tony 'n’Tina’s Wedding, written by 
Glenn Wein and Amy Lord Blumsack. When 
Grandma Sylvia dies, a power struggle ensues 
among family members. $37.50-$57.50, which 
includes a mitzvah meal. Wed. at 2 and 7:30, 
Thurs. at 7:30, Fri. at 8, Sat. at 5 and 9, Sun. at 1 
and 5. Soho Playhouse, 15 Vandam St. (691-1555). 

Gross Indecency: The Three Trials of Oscar Wilde — From 
letters, biographies, and court transcripts, writer- 
director Moises Kaufman has put together an ab- 
sorbing show about Oscar Wilde’s 1895 trial for 
“gross indecency with male persons.” $20-$47. 50. 
Tues.-Fri. at 8, Sat. at 2 and 8, and Sun. at 3 and 7. 
Minetta Lane Theatre, 18 Minetta Lane (307-4100). 

H. Finn Esq. — The great-great-grandson of Tom 
Sawyer (maybe) teams up with the great-great- 
grandson of Huckleberry Finn (also maybe) to 
travel up the Mississippi River from New Orleans 
to Hannibal, Missouri. By Peter Zablotsky. $25. 
Wed.-Sat. at 8, Wed. and Sat. at 2, Sun. at 3. Kauf- 
man Theatre, 534 W 42nd St. (239-6200). 

How I Learned to Drive — Paula Vogel’s play benefits 
from an original slant: child molestation as an act 
of consenting partners, with the child as a willing 
participant. Miss Vogel has written a memory play 
about a pedophile and his big-breasted niece by 
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marriage, Uncle Peck and Li’l Bit, names a trifle 
too apt to ring true. The driving lessons Uncle 
Peck gives Li’l Bit over the years are a slow, care- 
ful — even caring — seduction. Mark Brokaw has 
directed inventively. (Simon: 3/31/97). Now star- 
ring Molly Ringwald and John Shea. $25-547.50. 
Tues.-Fri. at 8, Sat. at 3 and 8, and Sun. at 3 and 7. 
Century Theater, III E. 15 St. (239-6200). 

Howard Crabtree’s When Pigs Fly — An irrepressible, 
technicolor celebration of puns, fabric, and gay 
life. Its costumer and musical “conceiver,” 
Howard Crabtree, passed away in June of 1996, 
just days after completing the revue. $45. Mon., 
Wed.-Fri. at 8, Sat. at 7 and 10, Sun. at 2 and 5. 
Douglas Fairbanks Theater, 432 W. 42nd St. (239- 
6200). 

I Love You, You’re Perfect, Now Change — It’s a daring 
innovation, perhaps, but this musical revue about 
what, in the context of most contemporary musi- 
cals, seems an amusingly quaint subject these 
days — heterosexual love — has bravely decided to 
buck the trend. $45. Mon. and Tues at 8, Wed. at 
2:30 and 8, Fri at 8, Sat. at 2:30 and 8, Sun. at 3. 
Westside Theatre, 401 W. 43rd St. (239-6200). 

Hie Last Session — During its summer run at the 
Currican Theatre, this AIDS musical developed a 
passionate following; it has now moved uptown 
for an open-ended run. Music and lyrics by Steve 
Schalchlin, upon whose life the musical is partial- 
ly based. Book and direction by his partner, Jim 
Brochu. $25-$30. Mon., Tues., Fri., and Sat. at 8; 
Wed. at 2:30 and 8; Sun. at 3 and 7:30. 41th Street 
Theatre, 304 IV. 47tli St. (239-6200). 

Late Nite Catechism — Maripat Donovan as a 
parochial-school-teaching nun backed by a mag- 
isterium of unassailable moral authority and 
some mean wrist action with a ruler. $35. 
Wed.-Sat. at 8, Wed. and Sat. at 2, Sun. at 2 and 5. 
St. Luke’s Church Annex, 308 W. 46th St. (239- 
6200). 

Mere Mortals — David Ives presents six one-acts, 
ranging from Mamet to mini-golf to mayfly mat- 
ing rituals. $45. Tues.-Sat. at 8, Wed. and Sat. at 
2:30, Sun. at 3. Opened 4/29. John Houseman The- 
atre. 450 IV 42nd St. (239-6200). 
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eon a Grievin’ Urn 


The Vineyard Theatre, the dependable and cher- 
ished downtown entity that launched How I Learned 
to Drive, starts its season with The Batting Cage, a 
Joan Ackermann comedy about two estranged sis- 
ters who team up to scatter the remains of a third, 
long deceased, sibling. Opens November 12. 
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Unforgettable 



Aetna is proud to sponsor 
New York City Ballet’s 1997-98 season of 

George Balanchine's The Nutcracker 

at Lincoln Center 

November 28, 1997 through January 4, 1998 
For tickets, call: (212) 870-5570 


www.3etna.com George Balanchine's The Nutcracker is a service mark of the George Balanchine Trust. Original artwork by Robert Van Nutt. 



LUNCH - DINNER 

"Lobsters that are meaty, sweet, juicy arid 
flavorful, and reasonably priced." 

New York Tima, 

For people who only eat lobster in Maine - The Best! 

1303 Third Ave at 75th St. • 717-6600 


PIG 


W 
WHISTLE 

IRISH PUB 


Renowned for fresh salmon 
with horse radish crust, steaks, 
pasta and daily fresh seafood. 


CASUAL DINING. LUNCH. DINNER 
SNACKS. COCTAILS 
OPEN 11 :30am -4:00am 


PIG W WHISTLE • ORIGINALITY AT ITS VERY BEST! 

1 65 W 47th Sr. (6lfi & 7th Ave!.) • NY 1 0036 *(212) 30201 1 2 



Experience Award-Winning 
California Boutique Wines 

Each month two bottles of award- 
winning wines, plus 8-page newsletter. 

$32 per month (includes shipping). 

HOLIDAY GIFTS SHIPPED IN 24 HOURS! 

Visa/Mastercard/American Express 

1 - 800 - 777-4443 NOW! 
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Discover over 300 small family-owned hotels, 
beach villas, cottages, inns & guest houses. 
Bargain to deluxe. All islands. Special airfares 
nationwide. Please call our island experts today. 







1901 EMMONS AVENUE BROOKLYN, NY (718) 743-0022 




Perfect Crime — Warren Manzi’s long-running thriller 
about a wealthy psychiatrist accused of murdering 
her husband, and the small-town detective who 
tries to prove she committed the “perfect crime.” 
$35. Mon. and Thurs.-Sat. at 8, Sun. at 3 and 7, 
Wed. and Sat. at 2. Opened: 4/5/87. Duffy Theatre, 
1553 Broadway, at 46th St. (695-3401). 

Queen Amarantha — A romantic adventure from 
Charles Busch who, happily, plays the title role. 
Set in a fictional kingdom of long ago, the queen, 
the daughter of a Napoleonic titan, inherits the 
throne and decides to cast all gender imperatives 
aside and live as a man. $30.Tues.-Sat. at 8, Sun. at 
3 and 7:30. Through 1 1/16. WPA Theatre, 519 IV 
23rd St. (206-0523). 

Radio City Christmas Spectacular — Live animals, 
Rockettes, mistletoe. $25-$57. Tues.-Fri. at 2:30 
and 7:30, Sat. at 10, 1, 3:30, 6:30, and 9, and Sun. 
at 10,1,4,7:30. Radio City Music Hall, 1260 Sixth 
Ave., bet. 50tli and 51st. (307- 1000). 

Sam and Itkeh — A comedy about a retired Jewish 
couple whose 50-year relationship is threatened 
by — what else? — a secret front the past. $30. 
Tues.-Sat. at 8, Sun. at 2 and 7. American Jewish 
Theatre, 307 IV 26th St. (633-9797). 

Secrets Every Smart Traveler Should Know — A musical 
comedy revue that lampoons the camera-toting 
and madras-wearing. Directed by Patrick 
Quinn. $40; optional dinner one hour before 
curtain. Mon., Wed.,Thurs., and Fri. at 8, Sat. at 
7:30 and 10:30, Sun. at 3 and 7:30. Opened 
10/30/97. Triad Theatre, 158 IV. 7 2nd St. (362- 
2590). 

Sketches on Morning, Noon, & Night — Monologuist 
Spalding Gray, who has turned obsessing into an 
art form, presents a work-in-progress about a day 
in the life of his family. $20. Mon. at 8. P.S. 122, 
150 First Ave., at 9th St. (477-5288). 

Stomp — As the title implies, a loud, aggressive, and 
energetic show in which a troupe of performers 
dances, claps, and generally bangs on everything in 
sight. Featuring buckets, brooms, trash-can lids, 
and, yes, the kitchen sink. $29. 50-$45. Tues.-Fri. 
at 8, Sat. at 7 and 10:30, Sun. at 3 and 7. Opened: 
2/27/94. Orphettm, 126 Second Ave., bet. 7th and 
8th Sts. (477-2477). 

Tell-Tale — It’s part Poe, part Paris Is Burning, and all 
drag.Theatre Couture’s summer sensation, starring 
the begowned Sherry Vine and the beffocked 
Jackie Beat, has moved, in modified form, to the 
West Village for an open-ended run. 
$27.50-$32.50. Wed.-Sat. at 8, Sun. at 3 and 7. 
Cherry Lane Theater, 38 Commerce St. (239-6200). 

10 Naked Men — See title. Written and directed by 
Ronnie Larsen, the author of Making Porn. 
$30-$35.Tues.-Thurs. at 8, Fri. and Sat. at 7 and 
10, Sun. at 7. Actors’ Playhouse, 100 Seventh Ave. S. 
(239-6200). 

That’s Life! — A musical revue about Jewish family 
life. $25. Fri. at 8, Sat. at 2 and 8, Sun. at 2. Theatre 
East, 211 E. 60th St. (838-9090). 

Therese Raquin — Elizabeth Marvel plays the caged, 
hot-blooded title character in Zola’s 1867 tale of 
adultery and despair. Presented by Classic Stage 
Company, directed by David Esbjornson, and 
adapted for the stage by Neal Bell. $25-$35. 
Tues.-Sat. at 8, Sun. at 3. Through 1 1 /23. Classic 
Stage Company, 136 E. 13th St. (677-4210). 

Tony V Tina’s Wedding — A wedding at St. John’s 
Church, 8 1 Christopher St., then a reception at Vin- 
nie’s, 147 Waverly PL, with Italian buffet, cham- 
pagne, and wedding cake. Wonderfully tacky — and 
it’s lasted longer than a lot of real marriages. 
$65-$75. Tues.-Sun. at 7, Sat. and Sun. at 2. 
Opened: 2/6/88. (239-6200). 

Two Pianos, Four Hands — Ted Dykstra and Richard 
Greenblatt, a pair of talented pianists who never 
made it to the recital halls, wax philosophical 
about pushy parents, arrogant students, and smug 
concert judges. $40-$45. Tues.-Sat. at 8, Wed. at 
2:30, Sat. and Sun. at 3. Promenade Theater, 2162 
Broadway, at 76th St. (239-6200). 

The Water Children — Megan, who’s pro-choice, stars 
in a commercial for the right-to-life movement 
and finds herself embroiled in a battle over repro- 
ductive rights. By Wendy MacLeod, author of The 
House of Yes. $20. Tues.-Fri. at 7:30, Sat. at 2 and 
7:30, Sun. at 2 and 7. Playwrights Horizons’ second 
floor Studio Theatre, 4161V 42nd St. (279-4200). 


Black continued from page 29 
Phalle — as the lesser of two evils. The Dil- 
lon partners’ share was $450 million — for 
which they ponied up $39 million. As with 
the earlier Travelers payout, the distribu- 
tion was heavily skewed toward the firm’s 
top managers. Hobbs’s take alone is be- 
lieved to have been more than $50 million. 
Birkelund’s was $14 million, and there 
were other winners as well, among them 
Christian Oberbeck, a partner recruited 
two years earlier who happens to be mar- 
ried to one of Birkelund’s daughters. 

Dillon management predictably defends 
the deal as the right one for its employees 
and clients. “I’m not denying people have 
made money out of this,” says one benefi- 
ciary. “But if the motivating force was for 
some people to collect as much money as 
possible, we would have negotiated a lot 
harder with 1NG.” 

Some former colleagues praise Birke- 
lund for his shrewd management of what 
was essentially a doomed firm. “When 
Birkelund arrived at Dillon, he had a 
grand vision of transforming it into a top- 
tier firm, a player on Wall Street,” says 
one. “He tried, and when he failed, he de- 
cided to sell it.” Others are less sanguine. 
“What Birkelund saw was one last chance 
to milk the cow,” says a former partner. 

Was it inevitable that Dillon Read disap- 
pear from the Wall Street landscape? Dil- 
lon was too small to be a player, too big to 
be a nimble “boutique.” And there were 
concerns among senior partners in the firm 
that Hobbs might not have the breadth of 
management skills necessary to be a Wall 
Street CEO. Peter Flanigan, a senior share- 
holder with 50 years at the firm, blames 
Dillon’s failure on the fact that it was 
owned for so many years by one family, 
and wonders “if there wasn’t an opportu- 
nity to shrink back towards an earlier 
size.” Even in its decline, Dillon ranked 
seventeenth in mergers and acquisitions 
last year on Wall Street, and was consis- 
tently — if not spectacularly — profitable. 
Others are openly cynical about Birke- 
lund’s exit strategy. “This was about mon- 
ey,” says a former Dillon banker. “People 
simply got out while the getting was good.” 
The saga’s final irony is that Dillon 
Read — SBC Warburg Dillon Read, at least 
for the time being — may in the end have 
been undersold: 1NG went on to buy Fur- 
man Selz, a lesser light, for five times 
book, and the partners at Robertson Ste- 
phens (bought by Bank of America) did 
almost as well. 

“It was a well-run firm,” says another 
onetime partner of Dillon Read. “But it 
was run as a lean and highly profitable 
business for the benefit of its manage- 
ment shareholders — chief among them 
John Birkelund.” ■ 
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Brock continued from page 35 
White House for ABC, now oversees 
news coverage in Washington, while de- 
livering pointed eommentaries that are 
confusingly inserted between news stories 
in the evening news broadcast. Hume 
says he considers the pieces “analysis” 
rather than opinion. 

In a recent article in Murdoch’s Week- 
ly Standard called “The Janet Reno Fol- 
lies,” he lampooned a hearing he had 
covered for Fox the prior week as a neu- 
tral anchor. His hostility to the Clinton 
administration often boils over on-air. On 
Snow’s Sunday-morning show in mid- 
September, where Hume plays the role of 
junkyard dog, he openly mocked former 
White House counsel Jack Quinn, one of 
Fox’s few Democratic contributors, dur- 
ing the usually collegial closing round- 
table. (Quinn, who declined to comment, 
quit Fox a few weeks later.) 

SUSPICIOUS OF NF.TWORK-NEWS PEOPLE, 
Ailes assembled a senior management 
team that, except for the Humes, had no 
national network-news experience. He 
drove away several experienced produc- 
ers and reporters he had inherited from 
prior Fox News directors and surround- 
ed himself with a tight clique of loyal- 
ists, one of them a former GOP investi- 
gator on Capitol Hill. Departing staff 
members at Fox News complain of a dis- 
dain for the culture of journalism among 
the network’s top ranks. Ailes’s second- 
in-command, Chet Collier, comes in for 
special scorn. 

The seventysomething Collier, who 
produced Mike Douglas, Merv Griffin, 
and David Frost before Ailes brought 
him onboard at America’s Talking, was 
put in charge of hiring the on-air an- 
chors and reporters. He favored looks 
over experience, confiding to one 
ex-Fox executive, “I’m not hiring the 
talent for their brainpower.” His theory 
of the news, according to several inside 
accounts, is that “people don’t want to 
be informed; they only want the illusion 
of being informed.” 

John Moody, Fox’s chief news execu- 
tive and a veteran Time correspondent, 
has also kindled a number of newsroom 
controversies. On the first anniversary of 
the Oklahoma City bombing, in April 
1996, he assigned a story about “good 
works” done by some militia groups. 
Fox’s criticism of ABC’s expose of Food 
Lion — without any response from 
ABC — was assailed on an internal Fox 
computer bulletin board as unfair and a 
hypocritical slam on the competition. 
And former CBS producer Don Dahler 
quit Fox after being directed by Moody 
to play down statistics on the progress of 


African-Americans. (Moody strongly in- 
sists that all of the above were legitimate 
news decisions and did not reflect any 
political agenda.) While there have been 
a few Fox coups — the network was the 
first to book a juror from the Marv Al- 
bert trial — the seven-minute hard-news 
segments that run every half-hour con- 
sist mostly of reporters engaging in cross 
talk with the anchors about wire reports, 
a format Collier, who has said “The best 
TV is two people talking," prefers to 
original reported packages. 

For a news channel to gain traction, 
Hume says, “people have to look to you 
when a story breaks.” So far, there’s lit- 
tle reason to. Fox blew the initial ratings 
lead it had— -thanks to Murdoch’s Lon- 
don-based news feed — on the story of 
Princess Diana’s death. After a week, it 
seems, Ailes decided the story was going 
nowhere. “ ’She’s still dead,’ ” John 
Moody quotes Ailes as saying. 

Ailes has failed to attract big names 
for the evening lineup. Even conserva- 
tives like Limbaugh and CNN star 
Robert Novak turned him down flat. 
Former CNBC anchor Neil Cavuto hosts 
a respectable hour on business, and for- 
mer Inside Edition host Bill O’Reilly 
and the watchable Catherine Crier both 
have one-hour interview shows. Hanni- 
ty & Colmes is a pale Crossfire knockoff. 
All the shows have trouble reeling in A- 
list guests. There wasn’t much Crier 
could do with two meteorologists from 
the Weather Channel. “I didn’t know 
weather could be such fun!” she said. 
Even Fox’s weekend pet show was 
scraping recently, with a profile of a 
Manhattan couple who keep several rats 
as pets. Viewers learned from onscreen 
factoids that “overgrown rat teeth need 
filing” and that rats enjoy “grapes and 
pasta without sauce.” 

Two livelier programs are former New 
York Post-editorial-pagc editor Eric 
Breindel’s sharp examination of the me- 
dia, and the only addictive show on the 
channel. That Regan Woman, with Judith 
Regan, an editor at Murdoch’s Harper- 
Collins publishing company, who elicits 
intimate tidbits from her profile subjects 
as if she were a ribald Barbara Walters. 
“Roger’s a man of a certain time and a 
certain tradition,” Regan says. “He’s a 
sexist, but I’m in favor of sexism." 

Some of Fox’s problems can be writ- 
ten off as the inevitable growing pains 
of a new venture. And Ailes has accom- 
plished a remarkable feat just by getting 
the channel up and running. Plans are in 
the works to hire twenty new reporters 
and twenty additional camera crews as 
Fox News enters its second year. Feelers 
have gone out to liberals like former 


White House press secretary Dee Dee 
Meyers to even the contributor lineup. 

There’s talk that the morning news 
show, considered a disaster even inside 
Fox, may be replaced with a show fea- 
turing a comedian like Dennis Miller or 
Chris Rock. And Collier’s cherished and 
relatively inexpensive talk segments may 
be scrapped altogether in favor of ex- 
panded news coverage. 

Though his strategy hasn’t translated 
into ratings, Ailes is proud of having 
taken the high road, avoiding blood- 
and-guts coverage. Actually, for a Mur- 
doch product, the channel is remarkably 
bland — it could just as well be beamed 
from Cleveland as from New York 
City — but Ailes, haunted by his grudge 
match with NBC, may change that too. 
“The only solution,” says one ex-Fox ex- 
ecutive, “is to go down-market, to pro- 
duce a TV version of the New York 
Post." 

But while Murdoch has been willing 
to run up tremendous losses for favored 
news properties like the Post, some 
wonder if he is prepared to lay out the 
money for a truly competitive TV-news 
operation. The channel’s operating loss- 
es are running well over $100 million a 
year. He made an unconventional offer 
to pay cable operators $10 per sub- 
scriber to get carriage, but Fox is do- 
mestically available in only 23 million 
homes, in contrast to M$NBC’s 38 mil- 
lion and CNN’s 72 million. Ad revenue, 
tied to both carriage and ratings, is run- 
ning only $10 million in the first year. 
“We are the largest buyer on cable, and 
we don’t have ads on there yet,” says Jon 
Mandel, a senior vice-president at Grey 
Advertising. 

There are also financial pressures 
from competing divisions of Murdoch’s 
far-flung empire, dominated by a tight- 
knit clan of Australian executives 
known as “the mates.” The Fox Broad- 
casting Network has never favored get- 
ting into the cable news business, and 
the powerful Fox affiliates, unimpressed 
by the news channel, are resisting 
Ailes’s plans to force them to drop their 
contracts with CNN and make them pay 
for the Fox news feed, which they now 
get free. 

But Ailes and Murdoch are bucca- 
neers, playing by their own rules, and it 
may be that Murdoch wants to fight the 
culture wars more than he wants a strong 
news product. If so, Ailes may have final- 
ly found a home. Indeed, just as this arti- 
cle went to press, Ailes announced that 
he had signed a new, three-year contract 
with Fox. “These guys can do what they 
want, as long as they want to spend the 
money,” says one ex-Fox producer. “TV’s 
become just like politics.” m 
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AJ.'s Niota — This casual Indian duplex makes 
for a nice diversion from SoHo's French- 
and-Italian-restaurant stranglehold. The 
downstairs bar and upstairs dining room are 
ornately decorated with carved wood and 
silver doors, and the menu features whole 
tandoori fish, lots of vegetarian options, and 
weekend brunch. 337 W Broadway (431- 
6222). (M) AE, DC, MC, TM, V 

Bo Ky— This very basic Chinatown spot has 
been dishing up delicious noodle soups to 
the neighborhood since before the Mees and 
Tang Tangs sprouted uptown. Expect to share 
a table. 80 Bayard Si. (406-2292). (I) (S). 

Canal House — The restaurant at the SoHo 
Grand Hotel, a beige-on-beige dining room 
with Alice in Wonderland fixtures and furni- 
ture, turns out surprisingly tasty regional 
American fare.Try the macaroni and cheese, 
crab cakes, and the cornmeal-crusted chick- 
en breast, or — if you’re the type who likes to 
loiter in hotels — nurse a cocktail in the 
lounge. 310 West Broadway (965-3588). 
(M-E) AE, MC, TM, V. 

Chanterelle — Spare and elegant, virtually reli- 
gious, this TriBeCa restaurant is a favorite 
among those who want a Big Deal. Chef 
David Waltuck runs a grand kitchen — 
seafood sausage, cold fruit soups, and any- 
thing he does with truffles in season. Wife 
Karen runs the front room with class and 
warmth. 2 Harrison St., at Hudson St. (966- 
6960). (E)AE, DC, DS, MC, V. 

Diva — Another hip spot at the nexus of a hip 
neighborhood, with Italian specialties like 
homemade gnocchi and lobster-stuffed 
black ravioli. Iron candelabras and scarlet 
walls set the perfect sexy downtown mood. 

341 W. Broadway, nr. Broome St. (941-9024). 
(M)AE, MC, V. 

Ecco — A beacon in the wilderness that is 
Chambers Street. Old-world charm and an 
excellent seasonal antipasto offering. The 
very cozy narrow booths line the east wall, 
and tile floors take you back to the Gilded 
Age. 124 Chambers St., nr. Sixth Ave. (227- 
7074). (M)AE, CB, DC, DS, MC, V 

Hudson River Club — From this Frank Lloyd 
Wright-ish dining room in the World Fi- 
nancial Center, you can see the Statue of 
Liberty. But then, the Hudson River figures 
prominently so many ways here. The em- 
phasis is on Hudson River Valley cuisine, 
with specialties like venison prosciutto, 
squash soup, roast pheasant, and Catskill 
Mountains trout. 4 World Financial Ctr. (786-1500). 
(E)AE, CB, DC, MC, V. 

Kelley and Ping — The type of funky, lofty noodle 
house that could only exist — and thrive — in So- 
Ho. 127 Create St., nr. Prince St. (228- 1212). (l-M) 
AE, MC, V. 

Layla— A Middle Eastern feast, complete with gyrat- 
ing belly dancer, brought to you by Drew 
Nieporent and his TriBeCa production team. 
Menu highlights include crabmeat phyllo, cinna- 
mon-braised lamb shank with okra, and toasted 
couscous and almond ice milk. 211 W. Broadway, at 
Franklin St. (43 1-0700). (M) AE, DC, MC, V. 

Hoar’s — This casual, accommodating downtown 
restaurant features the cuisines of India and 



The new Cafe at Sotheby’s is undoubtedly 
the only / dace on the auction house’s tony 
premises ( besides the new Rizzoli branch ) 
where yon can get out for under $20. Open to 
the public for breakfast, lunch, and tea, the 
restaurant offers uncommonly flavorful light 
meals that exhibit the telltale Asian influ- 
ences of Jean-Georges Vongerichten, who was 
recruited by Tentation Catering to develop 
the menu. Delicacies like potato-goat-cheese 
terrine, lobster sandwich with pickled ginger 
and chili mayonnaise, and wasabi-crusted 
salmon with baby spinach and diced citrus 
salad run $5 to $17.75. To further whet 
collectors' appetites, objects from upcoming 
sales decorate the walls. (1334 York Av- 
enue, at 7 2nd Street: 606-7070.) 

Bangladesh. Share an assorted appetizer plate, and 
then sample one of the house specialties like mat- 
tar ponir (homemade cheese with sweet peas) or 
lobster patia (the tail meat cooked with coconut). 

94 Chambers St. (732-5011). (I-M)AE, DS, MC,V. 
Penang — This Malaysian mini-dynasty began in 
Queens and has sprouted two Manhattan loca- 
tions. Sample such exotic offerings as roti canai, 
beef rendang, and sarang burung in environs that 
strive to evoke the tropics. 109 Spring St. (274- 
8883). Also, 240 Columbus Are., at 7 1st St. (769- 
3988). (M-E) AE, MC, V. 

Salaam Bombay — Sophisticated Indian food has 
made it to the heart ofTriBeCa. Marble floors and 
a canopy above each table decorate the dining 


room. Regional specialties from all corners of 
the country include dahi batata poori from 
Bombay, khaman dhokla from Gujarat, and 
lamb pasanda from Kashmir. 317 Greenwich St. 
(226-9400). (M) AE, DC, DS, MC, V. 

SoHo Kitchen and Bar — Grape nuts celebrate the 
96-spigot Cruvinet, ordering flights of Caber- 
nets or seven Pinot Noirs to taste and com- 
pare, but SoHo neighbors love it, too — for all 
those beers on tap, for the thin-crust pizza, for 
a glance at the game on the TV overhead. 1 03 
Greene Street., nr. Prince St. (925-1866). (I) AE, 
CB, DC, MC, V 

Tennessee Mountain — This 1807 landmark 
farmhouse serves up huge portions of smoked 
chicken and grilled ribs, plus regional appetiz- 
ers and desserts. Bring those breath mints and 
Handi-Wipes for a $17.95 all-you-can-eat on 
Monday night. 143 Spring St. (431-3993). (I) 
AE, MC,TM, V. 

Wall Street Kitchen & Bar — As downtown grows 
more and more residential, its halls of finance, 
like this former bank building, are being con- 
verted into service establishments.This sister of 
SoHo Kitchen & Bar offers a similarly exten- 
sive selection of beers and wines by the glass, 
lus such eclectic American fare as beer- 
raised short ribs with egg noodles, and pizza 
topped with shrimp, smoked bacon, and roast- 
ed tomatoes. 70 Broad St. (797-7070). (M)AE, 
CB, DC, DS, MC, V. 

Windows on the World — It’s tough to compete 
with the stunning views from this lower-Man- 
hattan perch, but the eclectic American menu 
makes a valiant effort. A stellar wine program 
and dishes like baby pheasant in Savoy cabbage 
and lobster with clam risotto give diners good 
reason to glance at the table from time to time. 

1 World Trade Center, 107th floor (524-7000). (E) 
AE, DC, DS, MC, V 

Below 14tli Street, East 

Asti — This 70-year-oldVillage mainstay epito- 
mizes the concept of the singing waiter. Pro- 
fessional opera singers perform arias and show 
tunes while waiters manage to carry a tune and 
serve orders of seafood fra diavolo, Maine lob- 
sters, and Black Angus steak. 13 E. 12th St. 
(741-9105). (M-E)AE, CB, DC, MC, V. 
Gotham Bar & Grill — Alfred Portale’s kitchen, 
with its architectural ingenuity and whimsical 
creativity, serves as a finishing school for the 
city’s all-star chefs before they launch their 
own careers. This awesome dining temple has 
long been a staple. 12 E. 12th St. (620-4020). 
(M)AE, CB, DC, DS, MC, V. 

Haveli — Haveli distinguishes itself from the 
Sixth Street strip, for its food as much as its up- 
scale decor. Possibly the only East Village restau- 
rant with an intentionally shattered windowpane. 
100 Second Are., nr. 6th St. (982-0533). (l-M) AE, 
CB, DC, MC, V. 

Osso Buco — Popular Italian restaurant on a much- 
traveled Village corridor serving family-style por- 
tions of the eponymous house specialty, Caesar 
salad, fried calamari, and T-bone steak. 88 Unirer- 
sity PI., nr. 1 1th St. (645-4525). (M) AE, DC, DS, 
MC, V. 

Svoboda — The food at this casual East Villager is 
slightly Slavic and entirely eclectic, with offerings 
like dumplings, corn-chowder pizza, smoked- 
salmon blini, and something called “Siberian sushi 
surprise.” There’s also a cigar room and an exten- 
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New when 
you dine out, 
you can help 
out a great 
cause: granting 
the wishes of 
children with life-threatening illnesses 
through the Make-A-Wish foundation* 
Just use any NCVCiS* C ard at 
the participating restaurants listed to 
the right. I during November and 
December \JJJ, one percent of your 
checks total will automatically go to 
the Make-A-Wish foundation! 

Its all part of the television 
premiere of 
Annabelles 
Wish;’” 
destined to be 
the next holiday animated classic. 
NOVU5 C-ards are proud to 
sponsor Annabelles Wish, and its 
funding of IOO wishes to be granted 
by the Make -A-Wish foundation. 
So pull out your NOVUS 
Card when 

/ YV Make -A-Wish Foundation* 

1 l the check 

arrives. And 
help deliver holiday wishes for 
the children who really need 
them to come true. 



“A Calf is born... | 
A Legend begins' 


It doesn’t 

talce JSanta 
to grant a 

child s wish, 
dust you 
and your 

Novas 

C^ard. 



NOVU5 Car A 

Not just accepted. ~fhey’re expected. 


for more information about the 

NOVUS family of C-ards, visit: 
www.novusnet.com 
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"Terrific" & "Irresistible" 

THE NY TIMES 


50 

WINES 
BY THE 
GLASS 


50 

BEERS 
ON 
DRAUGHT 


WALL STREET KITCHEN 8c BAR 

70 BROAD STREET NYC NY 
212 797 7070 



75 Washington Place NYC JEfferson 9-1776 


* Has a Warm, Inviting Aura 9 — N.Y. Times 
Authentic French Cuisine • In the Heart of the 
Theater District 


Res. 575-1220 
250 W. 47th St., NYC 
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C atcruuj e~> Private Parties 
IS East 2)''’ St ( AlatVu um/Ii 'I Y r a\f) • 505- 56 7S 
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ENJOY OUR $23.00 PRIX FIXE 
An intimate relaxed Atmosphere with 
Enchanting Mediterranean Paintings 
•Piano Music Nitely* 

\ j)47 Second Ave. at 50th St. 755-4155,/ 


"America's most fabulous wine bar." 
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GLASS 



MARKET WA ECU MACAZINE 


21 
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ON 
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SOHO KITCHEN 8c BAR 

103 GREENE STREET NYC NY 
212 925 1866 
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sive spirit selection. 248 E. 5th St. (387-0707). 
(I-M)AE, MC, V. 

Three of Cups — Proving that the East Village has 
room enough for another wood-burning oven 
pizza parlor besides Two Boots. The “mickey,” a 
charred spud dripping with butter, shouldn’t be 
missed. 83 First Ave., at 5tli St. (388-0059). (1)AE, 
MC, TM, V. 

Below I4tli Street, West 

Andalousia — This relatively undiscovered Village 
Moroccan rightly prides itself on its roster of 
tagines and couscous specials. B’stilla is a standout. 
28 Cornelia St. (929-3693). (I) MC, V 

Bar Pitti — This Tuscan trattoria, with tables spilling 
out onto the sidewalk, has simpler, cheaper food 
than Da Silvano next door, but it’s just as good a 
spot to sip an espresso and watch the Village foot 
traffic. Great fettunta. 268 Sixth Ave., nr. Bleecker 
St. (982-3300). (I-M) ($). 

Blue Note Jazz Club and Restaurant — Should you de- 
velop an appetite while listening to some of the 
world’s best jazz acts, this famous Village club of- 
fers a full menu, with such Continental fare as 
shrimp with scallops and salmon with champagne 
sauce. Open for brunch, too. 131 W. 3rd St. (475- 
8592). (M-E)AE, DC, MC, V. 

Greenwich Cafe — ThisVillage cafe, with its plush an- 
tique wing chairs and rococo mirrors, has a 
loungy feel and is open around the clock with a 
menu that crosses every border. Representative 
items include crab cakes with lobster sauce and 
fennel tempura, grilled salmon with jasmine rice, 
and a veggie burger with minted couscous. No 
cover for the jazz brunch. 75 Greenwich Ave. (255- 
5489). (I-M)AE, DC, DS, MC, V. 

Le Zoo — The newest West Village scene, with lots of 
Left Bank ambience. The menu sticks to standards 
like poulet grand mere, saumon en croute, and cas- 
solette. 314W.1 1th St. (620-0393). (M)AE, MC, V 

Rincon de Espaha — Spanish restaurant offering excel- 
lent paella and seafood; very small and intimate. 
226 Thompson St. (260-4950). (1) AE, CB, DC, 
DS, MC, V. 

Salam Cafe and Restaurant — This casual Arabic 
restaurant ensconced in a Village brownstone of- 
fers a broad variety of Middle Eastern food, in- 
cluding kebabs, couscous, and lamb with yogurt- 
and-sesame sauce, plus lots of vegetarian options. 
Try the Lebanese wine. 104 W. I3tli St. (741- 
0277). (I-M) AE, MC, TM, V 

Sevilla — Regulars flock to this popular old-world 
Village spot for its famed paella a laValenciana and 
chickenVillary. Be prepared to overdose on garlic. 
62 Charles St. (929-3189). (M) AE, DC, MC, V. 

Tlo Pepe — A reliably festive spot for classic Mexican 
and Spanish fare, from tapas to paella Valenciana, 
with an enclosed sidewalk cafe and skylit garden 
room. 168 W. 4th St. (242-9338). (I-M) AE, DC, 
MC, V. 

Villa Moscon’ — Peter Mosconi and his brood offer a 
menu as reliable as traditional Italian home cook- 
ing. Find this old-world anachronism in the heart 
of Greenwich Village. 69 MacDougal St. (673- 
0390). (M)AE, DS, MC, V. 

Ye Waverty Inn — This shrine to Colonial times offers 
American standards like chicken potpie, baked 
peasant meatloaf, Indian pudding, and hot mulled 

Ground Rules: 

Here lie a few hundred of the city’s more noteworthy 
restaurants, some New York advertisers among them. 
The price guide, admittedly imperfect, is as follows: 

(E) = expensive, S35 and over per place; (M) = mod- 
erate, S15-S30 per place; (l| = inexpensive, $15 and 
under per place. 

Following each listing there is also a code indicating 
acceptable methods of payment: IS) = cash only, AE 
= American Express, CB = Carte Blanche, DC = Din- 
ers Club, DS = Discover, M = MasterCard, TM = 
Transmedia, V = Visa. “AE only” indicates that Amer- 
ican Express is the only accepted charge/credit card. 


wine. The room in the landmark building, dated 
to 1844, has three working fireplaces, and is deco- 
rated, in true Laura Ashley fashion, with lace cur- 
tains and floral wallpaper. 16 Bank St. (929-4377). 
(M)AE, DC, DS, MC, V 

1 4th— 42nd Streets, East Side 

Brew’s — As casual and comfortable as a burger joint 
gets. This two-story landmark always pleases. Great 
beer selection, and the always hospitable longtime 
owners, the Brew family, make this an oasis in the 
desert above 1 4th Street. A new attraction is a 
weekend brunch accompanied by live Irish music, 
and fifteen versions of that most archetypical 
brunch drink, the Bloody Mary. 156 E. 34th St. 
(889-3369). (I)AE, MC, TM, V 
Campagna — The Letterman crowd is at one table. 
Time Warner honchos are at another, and isn’t that 
. . . ? Despite the frenzy of having become Media 
Central, this smart little trattoria serves some of 
the most satisfying Italian food in Manhattan. 
Chef Mark Straussman is to thank for dishes like 
rabbit in polenta, gnocchi with wild mushrooms 
and truffle oil, and grilled tuna with beets. 24 E. 
21st St. (460-0900). (E)AE, CB, DC, MC, V 
El Parador Cafe — Very possibly the oldest Mexican 
restaurant in New York City, this comfortable, de- 
pendable establishment is known for its enormous 
selection of premium tequilas and traditional dishes 
like mole poblano, carnitas, and duck with cuipotle 
glaze. 325 E. 34th St. (679-6812). (M) MC, TM, V 
Gramercy Tavern — As a second act to Danny Meyer’s 
much-loved Union Square Cafe, this Flatiron 
American newcomer doesn't disappoint.The main 
dining room manages to be both impressive and 
cozy, the service superlative, and Tom Colicchio’s 
food inspired. For lesser appetites and lower bud- 
gets, the bar menu in the Tavern Room is equally 
delicious. Orchestrate your own cheese course and 
sample the varied selection of wines by the glass. 
42 E. 20th St. (477-0777). (E) AE, DC, MC, V. 
Heartland Brewery — A rollicking brewpub with a live- 
ly outdoor cafe and a menu as American as its 
Thomas Hart Benton-ish murals. Accompany your 
choice of microbrew with comfort food like meat 
loaf with buttermilk smashed potatoes, stout- 
glazed chicken with apricots and juniper berries, 
and — for adventurers — buffalo burgers. The beer- 
weary can sample among the city’s largest selection 
of tequilas and single-malt scotches. 35 Union 
Square W. (645-3400). (I) AE, DC, MC, TM, V. 
i Tralli — A Southern Italian restaurant that aims to 
prove that tomato sauce is not crucial for survival, 
i Trulli succeeds with tasty focaccia, homemade 
sausage, tripe, and venison. In warm weather, the 
garden is a perfect midtown escape. 122 E. 27th 
St. (481-7372). (M) AE, DC, MC, V 
Oyster Bar — When a fire temporarily shuttered this 
Manhattan landmark, its long-faithful clientele 
were bereft, unsure of what to do with themselves 
at lunchtime. The doors have reopened, the vault- 
ed ceilings have been repaired, and the regulars 
are taking their places at the counter. Famous for 
its 25 varieties of oysters, extensive wine selection, 
and comprehensive seafood preparations, the 
restaurant is a magnet for commuters and tourists 
alike. Grand Central Terminal, 42nd St. and Vanderbilt 
Ave. (490-6650). (M) AE, CB, DS, MC, V. 

Piccolino — A country-style Italian restaurant offer- 
ing homemade pastas and thin-crust pizzas in a 
peach stucco duplex. (The building is a century 
old.) Worth trying are the risotto pescatore, 
shrimp-pesto pizza, and veal quattroformagio. 8 
E. 36th St. (683-6444). (M) AE, DC, MC, V. 
Rossini’s — This elegant split-level restaurant offers 
Northern Italian cuisine and live music nightly. 
Chef Gilberto specializes in seafood, and private 
parties are easily accommodated. 108 E. 38tli St. 
(683-0135). (E)AE, DC, MC, TM, V 
Union Square Cafe — The careful service, human-scale 
dining rooms, and peerless California cafe cuisine 
make this one of the best restaurants in the city .21 
E. I6tlt St. (243-4020). (M) A E, DC, MC, V. 

1 4tli - 42 n d Streets, We s I Side 

Bright Food Shop — A Chelsea luncheonette with an 
innovative, healthy Mexican menu with Asian in- 


Copyrighted material 







fluences. Excellent desserts and a great selection of 
Mexican fruit sodas. 216 Eighth Ave., at 21st St. 
(243-4433). (I-M) ($). 

Bryant Park Grill — This long-awaited restaurant on 
the edge of the city's prettiest pocket park has 
been mobbed from day one. Go at an off-hour for 
Caesar salad. New York steak, soft-shell crabs, and 
scallion pancakes. 40th St., between Fifth anti Sixth 
A, vs. (840-6500). (M-E)AE, DC, MC, V 

Caffe Bondi Ristorante — Popular with the photogra- 
phers who work in the Flatiron district and food- 
ies from all over who fill the garden in warm 
weather. Specializes in Sicilian dishes like coniglio 
alia stimparata, pasta con sarde, and cassata Sicil- 
iana. Open seven days a week, including weekend 
brunch. 7 W. 20th St. (691-8)36). (M) AE, DC, 
MC, V. 

Da Umberto — Low-key Chelsea facade belies the ex- 
traordinary Italian offerings inside. Getting a table 
is no small task, especially in the evening. This is a 
Euro-NewYork crossroads. A mad cacophony of 
laughter and chatter in lirooklynese and Roman. 
Don't dress down. 10 7W 17th St. (989-0303). ( E ) 
AE only. 

Simply Pasta — Perfectly situated for pretheater, this 
moderately priced Northern Italian restaurant of- 
fers such dependable, fresh fare as Caesar salad, os- 
so buco.and tirami su. 120 IT 4 1 it St. (391-0805). 
(I) AE, DC, MC, V 

Tap Room — New York’s very first Austrian brewpub, 
with fresh lagers and pilsners on tap and a menu 
that indicates a seriousness about food that’s rare 
in the microbrewery business. Goulash, spaetzle, 
Wiener schnitzel, and homemade sausages sound 
like the perfect accompaniments for beer. 3 IV. 
18th St. (691-1666). (XI) AE, DC, DS, MC, V. 

43rd— 56th Streets, East Side 

Ambassador Grill — Contemporary cuisine with glob- 
al accents befitting the U.N. bigwigs who stop by 
for lunch. The lobster-and-champagne Sunday 
brunch is a lavish, all-out production. 44th St. in 
the Regal U.N. Plaza Hotel (702-5014). (M-E)AE, 
DC, DS, MC, V. 

Cafe Centro — A big, shiny brasserie-cum-cafe in the 
lobby of the MetLife Building; there’s inventive 
cooking going on here, and the joint is as fun and 
good as non-expensive midtown gets. In the loud 
little Beer Bar, get one of the best hamburgers in 
town. Closed Sundav. 200 Park Ave., at 45th St. 
(818- 1222). (M)AE, DC, MC. V 

Caviar Russe — The owners of this caviar bar and 
boutique are also importers, which means that 
you’re getting your Beluga — and golden Osetra, 
and Sevruga — right from the source. The petite 
restaurant ensconced in a midtown townhouse 
wdl gladly feed you a spoonful or a more substan- 
tial meal, like a foie gras sandwich with Arma- 
gnac-soaked figs, or steak tartare with baby-beet- 
and-black-truftle salad. Afternoon tea and prix fixe 
menus also available. 538 Madison Ave., nr. 54th St. 
(980-5908). (M-E)AE, DC, MC, V. 

Cocktail Terrace at the Waldorf-Astoria — A convenient 
roost for a business breakfast or afternoon tea. At 
night, to accompany your cocktail, there’s live piano 
music and the occasional fashion show. 301 Park 
Ave., at 50th St. (812-4818). (M) AE, DC, MC, V 
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By nabbing a Nobu-trained chef, the new Capitol 
has cannily positioned itself for comparisons with 
that hallowed sushi ground. Still, an East Village in- 
formality — and affordability — manages to pervade 
the loftlike space. The wine bar offers 50 selec- 
tions by the glass, further complicating the perpet- 
ual conundrum of what to drink with fish. (29 Sec- 
ond Avenue, near 2nd Street; 228-3236.) 

Ristorante De Grezia — As much attention is paid to 
the comfortable surroundings as to the Italian ed- 
ibles at this East Side restaurant.The room is done 
up in golden oak and adorned with brass hurri- 
cane lamps, and the pasta, like the black penne 
with shrimp, broccoli, and roasted tomatoes, gets 
special treatment. 231 E. 50th St. (7 50-5353). 
(M-E) AE, MC, V. 

Divine Bar — This East Side establishment is all things 
to all people: a cigar bar, a wine bar, a tapas lounge, 
and a casual, couch-filled living room where local 
office workers can unwind.The eclectic menu in- 
cludes smoked-duck-breast bruschetta and choco- 
late fondue with fruit. 244 E. 51st St. (3 19-9463). 
(I)AE, MC, V. 

Fresco — It’s a family affair: The Scottos, including 
broadcasting star Rosanna, have created a room 
where you'll find stars at your feet and hearty por- 
tions of modern Tuscan fare (rich homemade pas- 
ta, thin and crispy grilled pizza, chops and fish) on 
the table. 34 E. 52nd St. (935-3434). (XI) AE. DC. 
MC, V 

Giambelli 50th Ristorante — Upscale Northern Italian 
fare served in a warm and cozy atmosphere. The 
chef imports esoteric varieties of pasta from Italy 
to prepare his specialties; the fish and meat dishes 
are as carefully considered. 46 E. 50th St. (688- 
2760). (M) AE, CB, DC, X1C, V. 

Jimmy Sung’s — This elegant midtown restaurant 
serves classic Hunan cuisine and a sampling of 
dishes from other regions. Private dining rooms 
are perfect for special occasions, business meet- 
ings, or mini-banquets. 219 E. 44th St. (682- 
5678). (I-M) AE, DC, MC, TM, V. 

Le Perigord — This romantic French restaurant near 
Sutton Place is famous for its classically pre- 
pared, elegantly presented French cuisine. The 
regular clientele, with a liberal smattering of 
celebrities and diplomats, is the type that dresses 
for dinner — a good thing, since jackets are re- 
quired. Open Sundays. Private rooms available 
for parties. 405 E. 52nd St. (1 55-6244). (E) AE, 
DC, DS. MC, V 

Lespinasse — Marie Antoinette, where are you? This 
ultra-formal dining room in the St. Regis Hotel — 
think Versailles and you get the rococo drift — is 
where you’ll find Gray Kunz’s inventive Franco- 
Oriental cooking. The S44 prix fixe at lunch is a 
gentle introduction to exactly what wonders chef 
Kunz can perform. 2 E. 55th St., in the St. Regis 
Hotel (339-6719). (E) AE, CB, DC, XIC, V. 
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Argentine Raul Bonetto and Peruvian 
Jose Santillan serve a hybrid of their 
native cuisines at Patnpa, in an effort 
to fill what they deplore as Manhat- 
tan’s South American food void. The 
family-run restaurant was designed, in 
bright colors and sleek wood trim, by 
Bonetto s girlfriend; his mother and his 
partner’s wife do the cooking. Their 
joint menu reflects the national predi- 
lections for beef and pasta ( Argentina ) 
and chicken and seviche (Peru), and on 
the twenty-ninth of every month, as is 
traditional in Argentina, gnocchi is 
served for good luck. (768 Amsterdam 
Avenue, near 97th Street ; 865-2929.) 

Mica Bar — This quiet side street in Turtle Bay is 
slowly becoming a spawning ground for luxe 
lounges. The most striking element of this new 
duplex is its enclosed deck bar, with a convertible 
roof that can open and close depending on the 
season. A menu of light Asian tapas features baked 
oysters, a variety of satays, and Hong Kong 
gravlax; the beverage menu, from sake cocktails to 
champagnes by the glass, is extensive. 252 E. 5 1st 
St. (888-2453). (M)AE, DC, MC. TM, V. 

Monkey Bar — David Rockwell’s glamorous renova- 
tion of this landmark bar retains the original mu- 
rals and sconces, and the menu offers extremely 
contemporary renditions of American fare, like 
tuna tartare with mango and avocado, and baked 
lobster with smoked bacon, corn chowder, and 
pommes Anna. 60 E. 54tli St. (838-2600). (E) AE, 
MC, V. 

Morton’s of Chicago — This midwestern import has 
taken Manhattan by storm, winning converts with 
its tender double porterhouse and men’s club 
charm. Hard to believe it’s a chain. 55 I Fifth Are. , 
at 45tl, St. (972-3315). (E)AE, DC, MC, V 
Naples 45 Ristorante e Pizzeria — This new, sprawling 
Italian restaurant and carry-out in the MetLife 
building serves authentic Neapolitan cuisine, in- 
cluding excellent thin-crust pizzas, baked to order 
by experienced pizza masters imported directly 


from Italy. Also try the 
twice-baked sandwiches and 
the wide array of wines by 
the glass. 200 Park Are., at 
45th St. (972-7001). (l-M) 
AE, DC, DS, MC, V. 

Otabe — Customers are min- 
istered to by their own chefs 
in the private teppan-grill 
rooms. The cool, contempo- 
rary decor — beige tones and 
wood paneling — in the main 
dining room brings serenity 
to midtown. 68 E. 56th St. 
(223-7575). (M) AE, DC, 
MC, V. 

The Park Restaurant — The 

plush surroundings in this 
new hotel-lobby restaurant 
are much fussier, but no 
more elegant, than the 
French-American fare con- 
cocted by ex-Lespinasse 
chef Fabrizzio Salerni. Sam- 
ple dishes include porcini 
risotto, yellowfin-tuna tartare 
in wheat crust, steak-frites, 
and pan-roasted halibut in 
crispy rice paper. 1’iano music performed nightly, 
and cigar smokers have their own private lounge 
in which to indulge. 109 E. 56tli St. (7 50-5656). 
(E) AE, MC. V. 

San Martin’s — Continental cuisine with big, squishy 
booths. Eurocafe feel bolstered by a selection of 
foreign dailies on the tables out front. 143 E. 49th 
St. (832-0888). (M) AE, DC. DS, MC, V. 

Shinbashi — Authentic Japanese cuisine, including 
tempura, sukiyaki, teriyaki, and sushi, served in el- 
egant surroundings. 280 Park Are., at 48tli St. 
(661-3915). Also, Shinhashi-an, 141 E. 48th St. 
(7 52-0505). (M)AE, CB, DC, MC, V 

Shinbashi-an — Sophisticated midtown spot for 
Japanese food, with specialties including tempura, 
sukiyaki, shabu shabu, and sushi in a sleekly mod- 
ern setting. Closed Saturday. 141 E. 48th St. (752- 
0505). (M-E) AE, DC, MC, V 

Tafou — Gilded-plaster satyrs, bubble-toting cherubs, 
jazz onstage, and American-influenced French 
cuisine. Executive chef Michel Bourdeaux has 
gussied up the menu with dishes like Caribbean- 
style grilled swordfish on spinach, and cabbage 
stuffed with mushroom and roasted squab. During 
the more sedate lunch hour, dine to the back- 
ground music of harp or a classical trio. 151 E. 
50th St. (753- 1 144). (M-E)AE, CB, DC, DS, MC, 
V 

Torremolinos — This casual midtown restaurant serves 
a variety of Spanish regional dishes, like paella Va- 
lenciana and Castilian-style rack of baby lamb. 230 
E. 51st St. (755-1862). (M) AE, DC, MC, V. 

Tropica — Always packed at lunch, but squeeze in at 
the bar and order the salmon and a glass of tropi- 
cal iced tea. The dining room serves the most 
imaginative seafood in town, but be sure to go on 
a weekday — the restaurant, located in the lobby of 
the MetLife Building, is closed Saturday and Sun- 
day. 200 Park Are., nr. 45th St. (867-6767). (M)AE, 
CB, DC, MC, V. 

Turtle Bay Grill & Lounge — The kind of place to kick 
back, light a stogie, and watch the game. Should 
hunger develop, there's sesame-seared tuna, Dijon- 
grilled salmon, shrimp pizza, and the like. 987 Sec- 
ond Are., nr. 52nd St. (223-4224). (l-M)AE, MC, V. 

Zarela — Long a popular place for unwinding — with 
the assistance of mighty potent margaritas — after 
work, this popular cantina serves regional Mexi- 
can cuisine. Red-snapper hash and roasted duck 
with red chili and dried fruit are some menu 
highlights. 953 Second Are., nr. 50th St. (644- 
6740). (M)AE, DC. 

4 3 rd- 5 6th Streets, West Side 

Adrienne — The Art Nouveau elegance and hush 
make this a perfect spot for an illicit tryst or a 
business lunch. A United Nations of flavors, from 
honey-lacquered foie gras to grilled Angus sirloin. 
700 Fifth Arc., at 55tlt St., in the Peninsula. (247- 
2200). (M)AE, CB. DS. MC. V 


American Festival Cafe — Lunch inside this glamorized 
eatery with rotating American folk art. Skaters in 
winter and a garden in the summer and early fall 
make for fierce window-seat competition. Rocke- 
feller Plaza, 20 W. 50th St. (332-7620). (M) AE, 
DC, MC, V 

Bello — Locals flock here for generous portions of 
well-priced Northern Italian served in a casually 
elegant atmosphere. Free parking from four till 
closing. 863 Ninth Are., at 56th St. (246-6773). 
(M) AE, DC, MC, V 

Ben Benson’s — This rollicking steakhouse has long 
fed hordes of hungry, beef-eating businessmen and 
the people who love them. The festive air gets 
pretty thick by the bar, where cigars prevail, but 
the dining room is entirely devoted to the con- 
sumption of standards like lobsters, crab cakes, 
veal, and four cuts of steak. Free validated parking 
available. 123 W. 52nd St. (581-8888). (E) AE, DS, 
MC, V 

Bombay Palace — This newly refurbished, elegant In- 
dian restaurant has been serving its refined ver- 
sions of tandoori lobster, lamb kandhari, and 
chicken kashmiri to a midtown office crowd for 
years.Try the excellent selection of Indian breads. 
30 W. 52nd St. (54 1-7777). (M) AE, MC, TM, V 

Broadway Joe — Located in a townhouse on Restau- 
rant Row, this steakhouse serves a fourteen-ounce 
prime rib but also delivers fresh seafood and pasta 
for the omnivore. Hirschfeld caricatures cover the 
walls, so come find your ninas while you dine. 
Discount dinner parking. Private parties. 315 W. 
46th St. (246-6513). (M-E) AE, DC, DS, MC, 
TM, V 

Restaurant Chartotte — Offers a refuge from the hub- 
bub and husde ofTimes Square. Consistent Amer- 
ican cuisine, from grilled sirloin and mashed pota- 
toes to mushroom-dusted cod, in a postmodern 
setting. 1 45 W. 44th St. , in the Millennium Broadway 
(789-7508). (M-E) AE, DC, DS, MC, V. 

China Regency — This Chinese-Japanese hybrid is lo- 
cated conveniently in midtown’s hotel nexus. Try 
any of the noodle dishes or a sampling from the 
sushi bar. Private-party facilities are upstairs. 850 
Seventh Are., nr. 54tlt St. (247-6440). (M)AE, MC, 
C 

Christer's — Famous for its spectacular selection of 
salmon, this Scandinavian-inspired restaurant, de- 
signed by David Rockwell to resemble a colorful, 
cozy mountain lodge, is a great choice for con- 
temporary renditions of seafood. Open Sundays. 
145 W. 55th St. (974-7224). (E) AE, DC, MC, V. 

Ciao Euro pa — Midtown Italian in an elegant, casde- 
like setting, with ceiling-high murals painted in 
1937. Regulars swear by the pasta and desserts. 63 
W. 54th St. (247- 1200). (E) AE, DC, DS, MC, V. 

C#£ — An extravagant French steakhouse, marble and 
pewter with blazing chandeliers, and a more af- 
fordable grill next door. 120 W. 51st St. (956- 
7100). (M-E) AE, CB, DC, DS, MC, V. 

Ed Sullivan’s— This restaurant’s nostalgic location in the 
landmarked Ed Sullivan Theater informs its classic 
style, with “Hollywood” booths, 30-foot ceilings, 
and mahogany bars. The American menu — well- 
riced as a $21 .95 pretheater prix fixe — offers such 
earty fare as surf-and-turf and pan-seared scallops 
with truffle mashed potatoes. Live jazz and blues 
performed nighdy. 1697 Broadway, nr. 53rd St. (541- 
1697). (M)AE, DC, DS, MC, TM, V. 

Frankie and Johnnie’s Steakhouse — The oldest 
speakeasy in the city. In the same location in the 
theater district since 1926. Try the steaks and the 
chops. Yes, that was Tom Selleck. 269 W. 45th St. 
(997-9494). (M) AE, DC, MC, V 

Java Shop — A full-service coffee shop, offering take- 
out and waiter service. The American menu in- 
cludes Belgian waffles, oven-baked fried chicken, 
salads, and breakfast served all day long. Charles 
Morris Mount created a sleek, contemporary de- 
sign, with a java-influenced color scheme. 1611 
Broadway, at 49th St. (246-1960). (I) AE, DC, DS, 
MC, TM, V. 

Johnnie’s — This small, old-world Italian restaurant 
has been a midtown fixture for over three and a 
half decades.The menu runs the gamut from basic 
pastas to chicken, veal, and seafood dishes; the 
$14.95 dinner special is a particularly good deal. 
135 W. 45th St. (869-5565). (l-M) AE, DC, MC, 
TM, V. 
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JUdson Grill — Bustling space in midtown office tow- 
er with surprisingly inventive American grill food 
and a bar scene to rival most. 152 W. 52nd St. 
(582-5252). (E) AE. DC, MC. V. 

La Veranda — Northern Italian food. A popular spot 
in the theater district offering generous portions 
of fish, seafood, veal chops, and pasta. 165 W. 47th 
St. (591-0905). (M)AE, C.B, DC, MC. V 

Langan’s — American cuisine in a clublike setting. 
Food ranges from Black Angus steaks to crab cakes 
and seafood. A trendy, well-heeled crowd at the 
much-frequented bar mixes with theatergoers in 
the dining room. 150 W. 47 th St. (869-5482). (M) 
AE, CB, DC, MC, V. 

Lattanzi — Reliable Italian in a romantic garden. Go 
when there’s no danger of a curtain rising or 
falling soon for special attention. 561 W. 46th St. 
(515-0980). (M)AE only. 

Le Bemardin — French-born Eric Ripert carries forth 
the quest of his predecessor, the late Gilbert Le 
Coze, for the world s most spectacular seafood. His 
ambitious signature dishes — scallops and foie gras 
with truffles, Spanish-style mackerel in Jerez vine- 
gar, saddle of monkfish — have already won a very 
loyal following. 155 W. 51st St. (489-1515). (E) 
AE, DC, MC, V. 

Le Rtvage — Pretheater bistro: reasonable prices, effi- 
cient service, and satisfying fare. 540 W. 46th St. 
(765-7574). (M) AE, MC, V 

Les Pyrenees — French Provencal cuisine. Cassoulet 
from Toulouse recommended, as well as filet 
mignon and frogs’ legs. A rustic atmosphere. A lot 
of theatergoers. 25 1 W. 5 1st St. ( 246-0044 ; 24). 
(M) AE, CB, DC, DS, MC, V 

Martini’s — Convenient for pre- and post-theater, 
with a buzzing year-round sidewalk cafe and chef 
Richard Krause’s rustic homemade pastas, char- 
coal-grilled seafood, and wood-oven pizza. 810 
Seventh Ave., at 55rd St. (767-1717). (M) AE, DC, 
DS, MC, TM, V. 

Osteria al Doge — Cheerful restaurant in the theater 
district serving fine Northern Italian cuisine, with 
a menu that includes fritto misto, risotto, and a va- 
riety of pizzas and pastas. 142 W. 44th St. (944- 
5645). (M)AE, DS, MC, V. 

Osteria del Clrco — The restaurant of the moment, 
partly because of its excellent bloodlines (Sirio 
Maccioni’s brood of charming sons runs the place) 
and partly because of its flavorftil, home-style Ital- 
ian menu. Be sure to try anything created by 
proud mother (and food consultant) Mrs. Mac- 
cioni. 120 W. 55th St. (265-5656). (E) AE, MC. V 

Patsy’s — If it’s good enough for Frank, it’s good 
enough for you. Upscale Neapolitan eatery root- 



ed in the glorious fifties. 256 W. 56tli St. (247- 
549 1). (M) AE, CB, DC, DS, MC, V. 

Pig and Whistle— This is midtown's notion of an Irish 
bar. A business clientele and a coming-and-going- 
to-the-theater crowd can find Irish specialties — 
both solid and liquid — here. 165 IE 47th St. (502- 
0112). (M)AE, MC, V. 

Rainbow Room — Still a favorite celebration destina- 
tion, this deluxe perch 65 floors above sea level of- 
fers a variety of entertainment options. Follow a 
feast — now prepared by acclaimed chef Waldy 
Malouf — with old-fashioned cocktails in the 
Promenade Bar or cabaret at Rainbow & Stars. 
Try the prix fixe and pretheater menus. Jacket and 
tie required. 50 Rockefeller Plaza (652-5000). (E) 
AE, DC, MC, V 

Redeye Grill — Just what the Carnegie Hall neighbor- 
hood needed: a huge room with nudes on the pil- 
lars and all manner of smoked fish on the bar. The 
signature dish, dancing shrimp, is great for sharing. 
And don’t leave without sampling the banana- 
cream pie. 888 Seventh Arc., at 56th St. (541- 
9000). (M-E)AE, DS, MC, V. 

Rene Pujol — This theater-district oasis offers fine 
provincial French cooking in a sweet country-inn 
atmosphere.The conventionally familiar menu in- 
cludes such specials as pan-seared duck breast with 
fruit chutney, steamed cod with coriander and 
ginger vinaigrette, and a salad of warm lobster, 
mesclun, and julienned vegetables. 52 1 W. 5 1st St. 
(246-5025). (M)AE, DC, MC, V. 

Ruth's Chris Steakhouse — A steak cooked in butter is 
the centerpiece of this successful upscale chain's 
take-no-prisoners march east across the country'. 
Steak served in a series of connected, muted, and 
wood-paneled dining rooms. 148 IV 5 1st St. (245- 
9600). (E)AE, DC, MC, V. 

The Sea Grill — Plush, cozy dining room opens to gar- 
den tables in the summer and offers a view of the 
Rockefeller Center skating rink in winter. The 
serving team does cartwheels toting crab cakes 
with two sauces, lobster salad with tabbouleh in 
spicy lobster oil, and swordfish steak at premium 
prices. Rockefeller Plaza, 191V. 49tli St. (552-7610). 
(E)AE, DC, MC, V. 

Stage Delicatessen — A landmark deli that serves gi- 
gantic sandwiches, every one of which is worth 
returning for. 854 Seventh Ave., nr. 54tli St. (245- 
7850). (I) AE, MC, V 

T.G.I. Friday’s— When you crave the familiar, this ca- 
sual American chain provides predictably decent 
grub like burgers, steaks, pastas, and potato skins. 
761 Seventh Ave., at 50th St. (767-8550). Also, sev- 
en other Manhattan locations. (I) AE, DC, DS, MC, 
TM, V. 

Torre di Pisa — David Rockwell designed this mid- 
town Italian import as a surreal version of the 
Leaning Tower. Pane fritto con prosciutto di Par- 
ma and fagotto al funghi porcini are examples of 
the chef’s updated Tuscan standards. A separate 
cigar/smoking room is available for private parties. 
19 W. 44th St. (598-4400). (E) AE, MC, TM, V. 

Victor’s Cafe 52 — A venerable neighborhood haunt 
with tropical flair. Try the Cuban sandwich or the 
roast suckling pork. 256 W. 52nd St. (586-7714). 
(M)AE, CB, DC, MC, TM, V. 


ffoid Calling 

The cunning marketing minds at Picnic gourmet 
shop have introduced a T.L.C. Bag, perfect for 
those imminent occasions when you — or some- 
one you love — will be laid low by whatever bug 
is making its infectious rounds. One phone call 
summons such sick-day provisions as a quart of 
savory chicken soup, fresh fruit juice, a loaf of 
something sweet (pumpkin bread, recently), vi- 
tamin C supplements, and chamomile-tea bags. 
(Call 625-9771; $30 plus delivery.) 
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5 7 th - 60th Streets 

Contrapunto — -Join the queue in this good-looking, 
updated restaurant that’s added a roster of sophis- 
ticated meat and seafood dishes to its renowned 
pastas. 200 E. 60th St. (751-8616). (M) AE, CB, 
DC, DS, MC.TM.V 

Fifty Seven Fifty Seven — The country’s entertainment- 
industry glitterati make themselves right at home in 
I. M. Pei’s monumental dining room. Susan Weaver 
is one of the only working chefs to combine con- 
temporary presentation and technique with classic 
Provencal on one plate. The weekend bar scene 
puts the concept-hotel bar scene to shame. 57 E. 
57th St. (758-5700). (E)AE, CB, DC, MC, V 

Les Celebrites — Plush and old-fashioned, this impos- 
ing dining room in the Essex House on Central 




Park South also happens to have a very fine 
kitchen. Dinner only. 160 Central Park So. (484- 
5113). (E)AE, CB, DC, DS, MC, V. 

The Manhattan Ocean Club— Savor your seafood in an 
elegant dining room decorated with Picasso ce- 
ramics and Brazilian-red-cherry floors. 57 W. 58th 
St. (371-7777). (E)AE, CB, DC, DS, MC, V. 

Nirvana — The only Indian restaurant with a superb 
view of Central Park and a varied menu of 
Bangladeshi and Pakistani specialties. Sample from 
a selection of curries, kormas, biryanis, kababs, tan- 
dooris, and vegetarian dishes. 30 Central Park So. 
(486-5700). (M)AE,MC,V 

Rosa Mexicano — Did someone say “fresh-pomegran- 
ate margarita”?Yes, someone did. What s more, this 
spot prepares your guacamole tableside (a south- 
of-the-border hibachi?). Some of the tastier 
gourmet Mexican in the city. 1063 First Are., at 
58th St. (753-7407). (M) AE, CB, DC, MC, V. 

San Domenico — Toques off to owner Tony May, who 
may have done more for the cause of serious Ital- 
ian cooking in New York than any other single 
restaurateur. His dining room is formal, and the 
food is wonderful. 240 Central Park So. (265- 
5959). (E) AE, CB, DC, MC, V 

Serendipity 3 — A fun house for grown-ups and kids 
alike, with a foyer boutique and a wildly eclectic 
American menu featuring frozen hot chocolate, 
foot-long hot dogs, and fabulous dessert concoc- 
tions. 22 5 E. 60th St. (838-353 1). (l)AE, CB, DC, 
MC.TM.V. 

A h ore 60th Street , East Side 

Baraonda — When the rest of the neighborhood is 
dark, this elegant Northern Italian hot spot is just 
starting to glow. The Rangers celebrated their 
Stanley Cup victory here, and yes, that was 
George Michael. 1439 Second Are., at 75tli St. 
(288-8555). (M) ($). 

Bella Donna— Creative pastas and thin-crust pizzas at 
extremely affordable prices keep this cheerful Up- 
per East Side trattoria full of budget diners, first 
dates, and neighborhood regulars. 307 E. 77th St. 
(535-2866). (1-M) ($). 

The Boathouse — This is a glorious oasis in Central 
Park where you'll find an extensive American 
menu, featuring such enticing dishes as the “lob- 
ster Martini,” house-smoked, pan-roasted sword- 
fish, and grilled veal chop with truffled mashed 


Where can I honor the Godfather? 

Don’t let the name fool you. Mario Napoli, proud son of Sicily, celebrates his homeland at da Mario, 
a modest trattoria that wears its tempting antipasto setup like a glorious bouquet. The Godfather will 
feel at home with the caponata, minted smoked tuna, bottarga-tossed linguine, and the inevitable 
pasta con sarde (sardines, wild fennel, saffron, pine nuts, and raisins). And entrees are $23 or less, 
even at dinner. 

“I'm afraid to say Sicilian,” Napoli confides to a customer. “People think it’s all red sauce and meat- 
balls. Today everyone talks Florentine. They only want Florentine. You ask those Florentines what’s in 
the soup? They say, ‘stale bread.' What’s in the salad? Stale bread. What’s in the stew? Stale bread. 
Don’t they ever throw out the stale bread?” Sicily, he will tell you, is rich in fruits and vegetables. “So 
what do they have in Tuscany? Just beans." Sure enough, the peppers, fennel, cauliflower, mushrooms, 
indeed everything in the antipasto sampler, are splendid. And we’re sharing a special from the oven: 
red peppers baked in layers with prosciutto and fresh mozzarella (buffalo, not cow, he boasts). 

Mornings the padrone cooks, but by noon he’s dashing from one table to the next, so eager to 
please, he’ll say yes to any whim. May we have a half-portion of baked spaghetti with cauliflower and 
bread crumbs? Of course. How about a half of sauteed chicken and potatoes? Absolutely. Alas, both 
are letdowns. But leave room for the Sicilian cassata swathed in pistachio-green marzipan and topped 
with glazed fruit — achingly sweet and delicious. “K’s so hard to make,” says Mario. “I called my fa- 
ther’s friend, he’s a baker but retired, and I said, ‘Come over and help me make this bloody thing.’ 
Can you guess what that is?” He points to a gleaming, unidentifiable curlicue. “It’s squash,” he says. 
“Candied squash. That’s Sicilian.” (883 First Avenue, near 50th Street; 750-1804.) 
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potatoes. For postprandial excitement, rent a bicy- 
cle, a rowboat, or a gondola. Live jazz Monday 
through Thursday. Central Park, nr. 72nd St. and 
Fifth Are. (517-2233). (M) AE, MC, TM, V. 

Cabana — The Pan-Caribbean menu at this East Side 
restaurant casts wide for its influences, which 
range from Cuban to Aruban. At $1 7.95, a shellfish 
stew simmered in a tomato-garlic broth is the 
most expensive entree. Lunch specials, especially 
the sandwiches like media noche and jerked 
chicken, are particularly good bargains. And where 
else could you find as eclectic an appetizer as the 
bocadillos, with conch and vegetable fritters, 
jerked chicken wings, and beef patties sharing the 
same plate? 1022 Third Are., nr. 60th St. (980- 
5678). (I) AE, DC, MC, V. 

Campagnola — This comfortable Italian spot has been 
a neighborhood favorite for over a dozen years, 
thanks in part to host Salvatore’s warm welcome. 
Of course, the flavorful country-style food — Ital- 
ian bouillabaisse with lobster, double-cut veal 
chops with wild mushrooms, antipasto — is equal- 
ly endearing. 1382 First Are., at 74th St. (861- 
1 102). (M)AE, DC, MC, V. 

Club Macanudo — This plush, elegant shrine to cigar- 
smoking also offers, besides an astonishing selec- 
tion of smokes, a sophisticated variety of edibles. 
The American menu, listing such offbeat items as 
warm lobster enchiladas and pork loin with cof- 
fee-barbecue sauce, takes inspiration from Latin 
and Caribbean cuisines. Jackets required. 26 E. 
63rd St. (7 52-8200). (M)AE, DC, MC, V 

Decade — This place bills itself as the Classic Rock 
Supper Club, and thus appeals to the sort of over- 
30 crowd that would know exactly what classic 
means. Besides dinner — which could be pan- 
seared wild salmon with a horseradish-potato 
crust, duck-confit-and-vegetable spring roll, or 
arctic char in a fennel consomme — there’s a 
4,000-bottle wine vault, nearly 200 humidors, and 
original artwork by Warhol and Rosenquist. And 
dancing, of course. Jackets required. Ill 7 First 
Are., at 61st St. (835-5979). (M-E)AE, DC, MC, 
TM, V 

El Polio — This Peruvian chicken joint has stuck with 
its simple, minimal menu, to the benefit of this 
otherwise barren neighborhood. Potatoes come 
four ways, but you can’t miss with the incredible 
curly fries. 1746 First Are., nr. 90tli St. (996-7810). 
(I) AE, CB, DC, MC, V. 

Giovanni 25 — This elegant regional Italian restau- 
rant has its fans, including the telegenic likes of 
Dan Rather and Tom Brokaw, who partake of a 
menu heavy on game and dishes luxurified with 
seasonal truffles.Try the Dover sole and the black 
risotto with cutdefish. 25 E. 83rd St. (988-7300). 
(M-E)AE, DS, MC, V. 

Hi-Life Restaurant & Lounge — A seamless fusion of a 
steakhouse and an ocean-liner lounge. The dining 
room’s landscape is speckled with round booths 
so big and luxurious that they seem structural. 
This place has two gears: As the evening wears 
on, the young-moms-with-strollers eatery gives 
way to an East Side hot spot complete with a 
sushi bar. 1340 First Are., at 7 2nd St. (249-3600). 
(M) AE, DC, MC, TM, V. 

Hurricane Island — This American restaurant 
named for an island off the coast of Maine spe- 
cializes, of course, in fresh lobster and seafood, 
and offers a better-than-average selection of mi- 
crobrews with bottles from Belgium and Ger- 
many. 1303ThirdAoe.,at 75th St. (717-6600). (M) 
AE, MC, V. 

Isle of Capri — Three steps away from the hustle 
and bustle of Bloomingdale’s, here’s a cozy Italian 
spot that’s been around for 40 years, serving spe- 
cialties like pappardelle con porcini and trippa al- 
ia Calabrese. 1028 Third Are., at 61st St. (223- 
9430). (M)AE, DC, MC, V. 

L’AbsInthe— Chef Bergougnoux cooks exquisite 
contemporary and traditional French food for a 
most appreciative Upper East Side clientele. All 
the brasserie details, from the zinc bar and brass 
rails to the cheese tray and filleted-at-tableside 
sole meuniere, feel more Right Bank than Man- 
hattan. 227 E. 67th St. (7 94-4950). (E) AE, DC, 
MC,V. 

Letizia — Upper East Side neighborhood Italian 
that treats everyone like a local.The food is drawn 

Photograph by Matthew Saiacuse. 
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from all regions; the red snapper with fresh veg- 
etables is a standout, as are the homemade desserts, 
and the wine list has won awards. Live piano mu- 
sic nighdy. 1352 First Ave., nr. 72nd St. (517-2244). 
(E)AE, DC, DS, MC, V 

Mark’s — Decked out like an English library, with 
plump, tasseled pillows to nest against. Fine East- 
West cooking and first-rate desserts. 25 E. 77tli 
St., in the Mark Hotel (879-1864). (E)AE, CB, DC, 
MC, V 

Nino’s — Elegant Italian with a romantic mural gar- 
den and nighdy live entertainment. Try the grilled 
dishes — tuna on a bed of balsamic onions, double- 
cut veal chop — or the lobster fra diavolo. 1354 
First Ave., nr. 7 2nd St. (988-0002). (E) AE, DC, 
DS, MC, V. 

Park Avenue Cafe — A polished, countrified American 
cafe for business lunches and off-duty get-to- 
know-yous in the evening. Chef David Burke 
makes the tired catchall “American fare” sing, and 
keeps the haute neighbors rapt with signature 
dishes like rack of lamb and his swordfish chop. 
100 E. 63rd St. (644-1900). (E)AE, DC, DS, MC, 
V 

Post House — Clubby and comfortable, this hand- 
some dining room specializes in good quality and 
big portions. The peppery Cajun-style steak is a 
favorite, especially with a side order of French 
fries or onion rings. There are dishes with decid- 
edly less cholesterol — poached salmon, say, or 
lemon chicken — but this isn’t a place to watch 
your waistline. Seriously. 28 E. 63rd St., in the Low- 
ell Hotel (935-2888). (E)AE, CB, DC, DS, MC, V 

Sel & Pohrre — Stanching the flow downtown for 
bistro fare. Regulars find what they are looking for 
in this quaint, countrified space. The country- 
French cuisine includes specialties like steak au 
poivre, bouillabaisse, and roasted chicken, and the 
prix fixe menus are a bargain. 853 Lexington Ave., 
nr. 64th St. (517-5780). (M) AE, CB, DC, MC, 
TM, V. 

Trattoria Liberia — This Italian trattoria specializes in 
homemade pasta, and commemorates everybody’s 
favorite outdoor artwork with a Statue of Liberty 
crown motif. 1574 Second Ave. nr. 81st St. (772- 
0752). (M)AE, MC, V 

Twins Restaurant — With a staff consisting entirely 
of identical twins, this is the only restaurant in 
town where you’re meant to see double. The 
menu features American food with a doubles 
theme, from twin lobsters every Tuesday night to 
double chocolate fondue. There’s an outdoor 
garden and space for private parties. On Monday 
nights, children under 10 eat free (until 9 p.m.) 
when accompanied by an adult. 1712 Second 
Ave., at 89th St. (987-1111). (M) AE, DC, MC, 
TM, V. 

Above 60th Street, I Vest Side 

Bella Luna — Consistently good neighborhood 
Northern Italian, with rotating art exhibits and a 
seasonal antipasto table. 584 Columbus Ave., nr. 
88th St. (877-2267). (M) AE, MC, V 

Cafe des Artistes — A smartly run, wonderfully ro- 
mantic bistro with frolicking nudes on the walls. 
Open and serving all the time. Stop in before or 
after a jaunt to Lincoln Center. 1 W. 67th St. (877- 
3500). (M-E)AE, CB, DC, MC, V 

Delphini— The happy hordes huddled over their 
plates in this candlelit restaurant love the romantic 
atmosphere and the wide-ranging Mediterranean 
menu.Try the paella, the lobster-tail-and-calamari 
risotto, and the sangria. The sidewalk cafe and cig- 
ar bar make smokers feel welcome. 519 Columbus 
Ave., at 85th St. (579-1145). (M) AE. 

Gabriela’s — Real Mexican food. Don’t come here 
for bulging burritos, but for fragrant chicken soup, 
steamed tamales that taste like corn, and tender 
pork marinated in Seville orange juice and spices. 
Try the licuados, fruit shakes, and the aguas frescos, 
fresh-fruit drinks, to cool off. 685 Amsterdam Ave., 
at 93rd St. (961-0574). (I-M)AE, MC, V. 

Hi-Life Bar & Grill — Big-city brasserie with retro 
feel — and a completely au courant sushi bar. Dur- 
ing the week, the mahogany French doors, an 
overstuffed banquette, and the oversize goldfish 
tanks provide a cozy refuge for the neighborhood. 
Fine food that ranges from steamed dumplings to 


strawberry sundaes. After dinner every weekend, a 
D.J. tilts the place toward a party. 477 Amsterdam 
Ave., at 83rd St. (787-7199). (M) AE, DC, MC, 
TM, V. 

Iridium Jazz Club — The American food in this subter- 
ranean jazz club will satisfy high and low cravings 
for everything from lobster to fried chicken. 44 W. 
63rd St. (582-2121). (M)AE, DS, MC, V 

Meriot Bar and Grill — The overwrought, fantastic ar- 
chitecture of what was formerly Iridium restau- 
rant has been converted into this toned-down 
homage to the grape Meriot, of which there are 
50 varieties. Representative French-American 
menu items include Brie en croute and salmon 
with lobster potatoes. 48 W. 63rd St. (363-7568). 
(M) AE, DC, MC, V 

Pasha — The Turkish food served here — octopus sal- 
ad, grilled quail, lamb chops, artichokes in olive 
oil — suits quite well the current craze for all 
things Mediterranean. Both the stucco-walled 
dining room and a separate room for smokers are 
casually intimate. 70 W. 71st St. (579-8751). (M) 
AE only. 

Tofu — The newest Asian arrival on the Upper West 
Side features both Chinese and Japanese food, in- 
cluding fresh, handmade noodles. Lots of bargains, 
including daily half-price sushi and lunch specials. 
2741 Broadway, at 105th St. (749-7373). (I) AE, 
DC, MC, V. 

West 63rd Street Steakhouse — Mahogany tables and 
red suede walls make this nice-ified steakhouse 
less stultifying than its midtown brethren.Twenty- 
foot ceilings allow for a spectacular view of Lin- 
coln Center, and there are seafood and pasta for 
those who enjoy the company of a meat-eater. 44 
W. 63rd St. (246-6363). (M)AE, DC, MC, V 

Brooklyn 

Casa Pepe — Mexican and Spanish fare meld in this 
elegant restaurant, with garden dining in fine 
weather and a fireplace to warm up the gray days 
of winter. The seafood-heavy menu finds best ex- 
pression in the zarzuela de mariscos, the paella 
marinera, and the tacos Vera Cruz. 114 Bay Ridge 
Ave. (718-833-8865). (M) AE, DC, DS, MC, V. 

Cucina — A labor of love. Northern Italian in an ele- 
gant and very well appointed room. Sensational 
antipasti. 256 Fifth Ave., nr. Garfield PI. (718-230- 
0711). (M) AE, MC, V. 

Lundy Bros. — This restored landmark restaurant 
serves a wide-ranging menu of fish, pasta, chicken, 
and steak but specializes in lobster and other vari- 
eties of seafood. Don’t miss the oyster bar or the 
reconstructed shore dinner. Sunday brunch buffet 
available. 1901 Emmons Ave. (7 18-7 43-0022). (M) 
AE, MC, TM, V 

Queens 

Pearson’s Texas Barbecue — Deservedly heralded as 
New York’s best barbecue, this cozy Queens joint 
draws fans from much farther than across the East 
River. The barbecued Texas beef is sublime. 5-16 
51st Ave., Long Island City (718-937-3030). (I) (S). 

Staten Island 

Aesop’s Tables — Arrive by ferry or bridge to this 
charming bistro and garden that serves inventive, 
bold Mediterranean fare with an emphasis on 
handpicked fresh seafood. 1233 Bay St., Rosebank 
(718-720-2005). (M) AE, DC, DS, MC, V 

Westchester 

La Cremaillere — Make sure to try this charming 
French restaurant even if you’re not lucky enough 
to inhabit this posh suburb. The Widow Brush 
House, built in 1750, has been transformed into a 
modern-day source of such French country fare as 
roasted rack and leg of lamb with Provencal herbs, 
and warm branched banana-and-raspberry tart. 46 
Bedford- Banksville Rd., Bedford (914-234-9647). (E) 
AE, DC, MC, V 


Stevens continued from page WO 
on drag, we are actually presented with one 
of his wigs, framed, and invited to study 
what the curators identify as “Cosmetics 
and Toiletries Used by Warhol,” which in- 
clude Visine, lecithin, pimple stuff, and 
“Semokot Tablets for Gentle Bowel Stimu- 
lation.” This museum worship of the relics 
of Saint Andy — which almost matches 
Warhol’s own hoarding — is hilarious. 
(Thank goodness he didn’t save his toenail 
clippings.) But Warhol’s treatment of his 
body is not just an interesting eccentricity 
or a comment on drag, gender, and person- 
al transformation. It is a powerful, fright- 
ening vision of a self-made man who be- 
lieved only in artificial surfaces. 

Like all serious dandies, Warhol is redo- 
lent of death. Much of his best art — the car 
crashes, electric chairs, skulls, and shadow 
paintings — concerns the end of the body. 
His collecting of everything from dresses to 
photographs of the latest event preserves, 
protects, and embalms passing fashion. 
And he is never just the life of the party: He 
is also its death. He is spectral; the celebri- 
ties come and go; he drifts past in black and 
white. A great photograph by Richard Mis- 
rach depicts a portrait of Warhol that some 
people have ripped and tom. The face 
. seems a terrifying mask with nothing 
OS behind it. The exhibition is itself a 
^ morgue of dead parties. It has the tidy- 
ing-up, melancholy air of the morning after. 
Warhol’s circle was steeped in drug over- 
doses, suicide, and disease. Why isn’t more 
made of this shadow? Drugs, in particular, 
were a vital part of the Warhol style, look, 
and scene, even if Warhol himself did not 
use them. How can one depict the Factory 
without making a point of heroin or de- 
scribe the nightclub scene without empha- 
sizing cocaine? 

Warhol was also a master of the bon 
mot, another defining aspect of the signif- 
icant dandy. Unfortunately, visitors to this 
exhibition may smile at a film clip of 
kvetching transvestites without coming 
away with a real sense of how critical 
comedy was to Warhol’s approach to style. 
He was a master of the deadpan aphorism; 
he satirized his glamorous milieu by cele- 
brating it — a remarkable trick of sensibili- 
ty. But Warhol’s most powerful gesture, 
oddly enough, was the heightened surren- 
der to celebrity culture. The passivity was 
unprecedented, radical, frightful, control- 
ling — revelatory. I prefer artists who resist 
rather than define the weaknesses of their 
societies, but there can be no doubt that 
Warhol brilliantly mapped the territory. 
He played both ends of the fame game, be- 
coming at once a voyeur and an exhibi- 
tionist. The mirror staring at the mirror. Is 
this something to admire? Not easily. Not 
without shading. ■■ 
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Chemical Brothers. ..Ruth Brown. ..Cramps 


Concerts 

Sandra Bernhard — Radical comedian in the 
eighties. Madonna sidekick in the early 
nineties, talk-show regular today, Bernhard 
somehow feels the need to use this run at 
the Westbeth Theatre to declare her rele- 
vance. “I’m Still Here, Dammit!” lasts long 
enough to make the titles point; but with 
any luck, by show’s end, it won’t even seem 
relevant. 11/1 1—1 1/15 and 11/18-1 1/22 at 
8 KM. Westbeth Theatre, 151 Bank St. (691- 
2272). $30-$35. 

Ruth Brown — The night after co-headlining 
Tramps’s book party for Rolling Stone's 
women-in-rock tome, Miss Rhythm heads 
uptown (technically, anyway — whether the 
Columbia campus counts as “uptown” is 
open to debate) for her own gig. Even as 
she approaches 70, Brown throws off 
enough high-spirited, theatrical raunch to 
turn a staid college theater into a rump- 
shaking, sawdust-on-the-floor roadhouse. 
So watch out. 1 1/14 at 8 km. Miller Theatre, 
Columbia University, Broadway at 1 16th Sr. 
(854-7799). $15. 

Betty Buckley — With her lush, brassy voice, 
Buckley is pretty much the contemporary 
embodiment of Broadway. Thus, for this 
date, she brings a bit of the Great White 
Way to the boroughs, delivering faves from 
Cats, 1776, Sunset Boulevard, and several 
other shows she’s starred in. 1 1/15 at 8 P.M. 
Brooklyn Center for the Performing Arts at 
Brooklyn College (7 18-951-4500). S28-S3 7. 

"Dave Grusin Presents West Side Story — Gloria 
Estefan stars in the Carnegie Hall Jazz 
Band’s high-watt (though white- wine-jazz- 
inflected) concert commemorating the mu- 
sical’s fortieth anniversary. 11/13 at 8 KM. 
Carnegie Hall, 881 Seventh Ave., at 57th St. 
(247-7800). SI8-S55. 

Chemical Brothers — How do you know when 
a rock band’s fulfilled its commercial 
promise? When it spawns hordes of imita- 
tors, all of whom hurtle frighteningly up 
the charts. Guess that means tne Brit Broth- 
ers haven’t completely achieved their po- 
tential in that respect. For while there’s now 
an endless supply of rock-techno fusionists 
out there, only the Chemical Brothers have 
attained any crossover status to speak of. 
Mercifully, the faux freres remain endlessly 


A Wolf In Cheap Clothing 

I t hardly matters that on a randomly selected track 
from Guitar Wolfs fourth American CD, Planet of the 
Wolves (Matador), the only comprehensible words are 
“Oh, yeah!” Because whether they’re singing in English or 
Japanese, the Tokyo trio’s message is crystal-clear — punk 
rock is alive and well and riding a surfboard toward a 
garage near you. In the United States, “punk” may now 
denote No Doubt’s FM-friendly blend of peppy guitars and 
sanitized pop melodies. But in Japan, the genre remains 
rooted in willfully sloppy musicianship, gutter-level pro- 
duction values, and dangerous living. Questioned about 
his influences, singer-guitarist Seiji replies with amiable 
terseness: “The Ramones. Joan Jett and the Btackhearts. 
Link Wray.” He pauses. “Elvis,” he says with the pithiness 
available only to speakers of English as a Broken Lan- 
guage, “had great genius-action. Bruce Lee, too.” To fur- 
ther elucidate the equal importance of content and form in 
rock and roll, he explains his twofold admiration for Poi- 
son Ivy, guitarist of the Cramps. "Her guitar playing is 
great,” he says of the old-school punk-rockabilly integra- 
tionist. “And she has best shape of standing. Standing- 
pose is genius.” (Seiji has had ample time to admire Ivy’s 
stance: Guitar Wolf is midway through a six-week stint — 
the band’s ninth U.S. tour— opening for the Cramps.) Such 
attention to detail comes at a cost. Seiji recalls a time 
when his band couldn’t settle on a name, resulting in some 
serious confusion: “First show, Moon Wolf. Second show, 
Chicken Wolf. Third show. Guitar Wolf.” Good choice. 
Catch Guitar Wolf’s own nitro-buming genius-action at 
Roseland, November 15. Ethan Smith 


entertaining in their knob-twiddling high 
jinks. 11/14-11/15 at 9:30 KM. Hammer- 
stein Ballroom at the Manhattan Center, 511 
W 54th St. (307-7171). $25. 

The Cramps — Back in the late seventies, before 
knotty-pine rec rooms figured in Calvin 
Klein ads, “trailer-park chic” wasn’t an issue 
in most of America: You were one (trailer 
park) or the other (chic), but not both. The 
exception was the Cramps, whose Rocky 
Horror Picture Show leaders, Lux Interior 
and Poison Ivy Rorschach, rolled white- 
trash values and Hollywood glamour into 
one irresistably dirty package. The band’s 
latest release, Big Beat Prom Badsville, retains 
all the original shock-rock camp value, 
along with plenty of scuzzy guitar tones 
and other classic Cramps-isms.With Guitar 
Wolf (see box, this page) and Demolition 
Doll Rods. 1 1/15 at 8 P.M. Roseland, 239 W. 
52nd St. (307-7171). $15. 

Demon Drummers of Japan: Ondekoza — 1 1 / 1 8 at 
8 P.M. Carnegie Hall, 881 Seventh Ave., at 
57th St. (241-7800). $25-$45. 

Linda Eder— 1 1/14 at 1 1 KM. Town Hall, 123 
W. 43rd St. (307-7171). $30-$45. 

“In Celebration of Life VI” — Benefiting Broad- 
way Cares/Equity Fights aids, the annual 
charity concert stars a host of musical the- 
ater’s leading lights (Rue McLanahan, 
Donna Murphy, Ann Crumb, Judy Kuhn) 
and at least one revived disco legend (Vic- 
ki Sue Robinson). 11/16 at 8 P.M. The 
Church of St. Paul the Apostle, Columbus Ave. 
at 59th St. (265-3495, ext. 309). $30-$60. 

“Jewish Voices in America” — The Aim Trio, Al- 
hambra, and David Krakauer’s Klezmer 
Madness! 11/18 at 8 km. 92nd St.Y, 1395 
Lexington Ave. (996-1 100). $25. 

Rickie Lee Jones — 11/15 at 8 P.M. Beacon The- 
atre, 2124 Broadway, at 75tlt St. (496-7070). 
$35-$50. 

All Akbar Khan — With Zakir Hussain on 
1 1/15 at 8 P.M. Town Hall, 123 W. 43rd St. 
(840-2824). $30. 

David Krakauer & Klezmer Madness! — The 

wonderfully inventive clarinetist leads his 
groundbreaking klezmer-jazz-fusion outfit. 
11/15 at 8 P.M. St. Ann’s, 157 Montague St., 
Brooklyn. (718-834-8794). $20-$25. 

Oliver Lake — The World Saxophone Quartet 
vet performs the first week of his new 
opus, Matador of First and First, which runs 
three weeks. 1 1/14-11/16 at 7:30 km. P.S. 



Photograph by Taylor Crothers. 



122, 150 First Are., at 9th St. (477-5288). $12. 

Matchbox 20 — 11/13 at 8:30 P.M. Hammerstein Ball- 
room at the Manhattan Center, 311 W. 34th St. (30 7- 
7171). $18.50. 

New York Autumn Blues Festival — The final two nights 
of a four-part series. 11/13: Blues Love Dance Con- 
nection mingles traditional North Carolina blues 
and dance choreographed by Dianne McIntyre. 
11/15: The Muddy Waters Tribute Band reunites 
Waters vets Luther “Guitar Junior” Johnson, Pine- 
top Perkins, and Jerry Portnory at 8 rm. Sympho- 
ny Space, 2537 Broadway, at 95th St. (864-5400). 
$25. 

Oumou Sangare — 11/16 at 7 RM. Symphony Space, 
Broadway, at 95th St. (864-5400). $25. 

Clubland 

Ariene Grocery — The Lower East Side’s newish, hip- 
pish, and appealingly inexpensive (okay, free) rock 
and folk venue. 11/4: Mary Lee's Corvette. 
1 1/12: Altra. 1 1/16: Deb Pasternek. 11/18: Disci- 
ples of Agriculture; Hot Water. 95 Stanton St. 
(358-1633). $ 

The Baggot Inn — Once the Sun Mountain Cafe, this 
NYU-area subterranean grotto draws a variety of 
folkies, and the attendant sweater-wearing masses. 
11/12: Tao Jones; Andrew Baum; Leo; Loving 
Trance. 1 1 / 1 3: 46 Bliss; Sam Mclllvain; Bhang; In- 
dustrial Teepee. 11/14: Andy If; Ed Ryan; Eytan; 
Dax and the Gods of Dave; Ensemble Uniqua. 82 
W. 3rd St. (477-0622). $ 

Bottom Line — A top-notch venue — with great 
sound, good sight lines, and pretty decent fries — 
given to rock, jazz, and folk artists of all stripes. 
11/12: Peter Himmelman; Catie Curtis. 11/13: 
Nightbirds featuring Meryn Cadell.Veda Hille, 
andVictoria Shaw. 11/14-11/15: Michael Hedges. 
11/16: Full Circle: The Music of Harry Chapin. 
15 W. 4th St. (228-7880). 

Brownies — Avenue A's divey post-college rock spot, 
with good tap beers, on-the-rise bands, and the 
occasional big name trying to keep a low profile. 
Cozy and congenial, even if you’re not pierced. 
Shows nightly at 9. 1 1 /1 1 : Cardinal Woolsey; Love 
American Style. 11/12: Baby Steps; Debby 
Schwartz & Friends. 11/13: Ricanstruction. 
11/17: Mercy Rule. 11/18: David Yazbek; Chris 
Stills. 1 69 Arc. A, at 11th St. (420-8392). $. 

CBGB & OMFUG— Ground zero of punk’s Stateside 
explosion and, twenty years later, still a smoking, 
flyer-strewn pit — in a good way. 315 Bowery, at 
Bleecker St. (982-4052). $. 

Chicago B.LU.E.S. — A downtown blueserie, comfort- 
ably down-home, with living-room couches be- 
hind the stage. Dedicated to bringing us the best 
and brightest from the midwestern blues capital. 
11/13: Queen Bee & The Blue Hornet Band. 
11/14-11/15: Guitar Shorty. 73 Eighth Arc., bet. 
13th and 14tlt Sts. (924-9755). $. 

Coney Island High — Originally a glam-trash revival 
hall, this two-level East Village funhouse now re- 
flects the neighborhood's cultural diversity, with 
indie-rock and punk bands sharing the venue 
with some of the city’s wackiest parties. 11/11: 
Dismemberment Plan; Shiner. 11/14: World Fa- 
mous Blue Jays Rig Rock Revue. 15 St. Marks PI. 
(674-7959). 

The Cooler — The meatpacking district’s subterranean, 
steel-corridored home to alternative rockers, 
avant-garde-jazz musicians, and mind-expanding 
D.J.’s. A sleekly refurbished meat locker with black 
light, moody atmosphere, and a Patti Smith photo. 
1 1/14—1 1/15: Silver Apples; Thinking Fellers 
Union Local 242, playing their first New York 
show in two years. 41 6 W. 14tlt St. (229-0785). 

Fez — Mingus fever and lush /iin.v-Moroccan ambi- 
ence make this the neo-boho place to be on 
Thursdays, when the mighty Mingus Big Band 
rocks the house, playing the works of the great, 
brawling jazz bassist with a freshness and authori- 
ty rarely seen in jazz today. Hidden beneath the 
Time Cafe, Fez takes some ambition and as- 
sertiveness to access on a crowded night. Every 
Wednesday, Fez presents “Stella: An Evening of 
Big Room Comedy,” featuring veterans of MTV’s 
The State and other cutups. Time Cafe, 380 
Lafayette St. (533-2680). 



Irving Plaza — A midsize bi-level rock venue with 
moody chandeliers and a sort of haunted-bor- 
dello look. It’s a bit of a crush near the stage, but 
there’s an amiable bar, 119, right around the 
corner for a preshow aperitif. “Savoy Sundays” 
are weekly swingfests of ballroom dancing. 
11/11: Everclear. (Sold out.) 11/12: Christian 
grungeists Jars of Clay. 1 1/13-1 1/15: The Ra- 
diators. 11/18: Ratt. 11/19: Gus Gus; Corner- 
shop. 17 Irving PI. (777-6800). 

Knitting Factory — The Disneyland of downtown 
music, with three floors, two stages, two micro- 
brew-bearing bars, and some of the biggest 
names in now music. 11/12: NanaVasconsuelos; 
Cyra Baptista;Vinicius Cantuaria. 11/13: Mark 
Eitzel; Shannon Wright. 11/14: Peter Blegvad; 
John Zorn. 11/15: Apples in Stereo; Beulah. 
11/16: Pansy Division; Tribe 8. 1 1/17: William 
Hooker & DJ Olive; Glen Spearman; Lee 
Ranaldo. 11/18: Bill Miller. 74 Leonard St., bet. 
Broadway and Church St. (219-3055). 

Life — Shortly after George Michael, wearing his 
trademark choose life T-shirt, hit it big with 
Wham, a parody-garment hit the ever-wacky 
St. Marks Place kitsch stalls. Fast forward to the 
1990s, when this ill-named Greenwich Village 
mini-megaclub makes the choose death 
shirt’s advice seem positively sensible: For 
denizens of Planet Supermodel, the V.I.P. area of 
the reimagined Village Gate may be a fine 
venue in which to conduct the business of star- 
dom. But for those whose visits to Life don’t 
qualify as “Page Six” news, the place’s menacing 
bouncers, pushy Euro-clientele, and cattle-car 
atmosphere all add up to a night of humiliation, 
misery, and alienation. Choose death, indeed. 
158 Bleecker St. (420-1999). 

Manny’s Car Wash — A little Chicago on the Upper 
East Side. Mondays, beware salivating yuppie 
swells here for ladies’ night. Every Sunday, it’s 
Manny’s World Famous Bluea jam. 11/12: Fingers 
Taylor & The Jumpn’ Johnny Sansone Band. 
1 1/13-1 1/14: Jimmy Thackery & The Drivers. 
11/15: Mitch Woods & His Rocket 88’s. 1558 
Third Ave., bet. 87th and 88th Sts. (369-BLUF.). 

Mercury Louise — Once a headstone parlor, now one 
of the city’s hippest and most congenial music 
spots, hosting rock and country artists groomed 
for the more au courant time slots of MTV. 11/11: 
High Llamas; Home. 11/12: Creed; Cellophane; 
Subrosa. 11/13: They Might Be Giants. 11/1 4 — 
11/16: Moxy Fruvous. 11/18: Nancy Boy. 2/7 E. 
Houston St. (260-4700). 

Sidewalk Cafe — The back-room Fort is the latest 
home to New York’s “anti-folk” scene, featuring 
impassioned, oft-wacky guitar- and poesy-wield- 
ing artists, with the occasional Beat refugee. 
11/15: Homer Erotic; Rome 56; Idrees. 11/18: 
The Lee Feldman Band. 94 Ave. A (473-7373). 

Sounds of Brazil — The city’s premier world-music 
venue, presenting many acts that could fill stadia 
back home. Most nights, sets at 10 and midnight. 
1 1/10: Tony Vega. 11/11: Muta Baruka. 11/12: 
Rhythm & jews. 11/13; Courtney Pine;TabTwo. 
11/17: Celia Cruz. 204 Varick St. (243-4940). 

The Supper Club — A large, grand ballroom with a 
starry ceiling and challenging acoustics. Every Fri- 
day and Saturday, the Tony Corbiscello Big Band 
pays tribute to various big-band heroes of yester- 
year, after which the next generation of swingers 
takes over, from midnight till 4 A.M. 11/10-11/12: 
Joe Jackson. 11/13: Lisa Stansfield. 11/14: Beat 
Positive. 1 1/15: Tony Corbiscello Big Band Trib- 
ute to Glenn Miller; The Flipped Fedoras. 240 W. 
47th St. (921-1940). 

Tramps — One of the city’s better venues for great 
roots music and happening indie rock, Tramps es- 
chews high concept for straightforward presenta- 
tion. Avoid the neck-craning mid-stage column by 
arriving early. 11/11: Prong; Sister Machine Gun. 
1 1/12: Jonatha Brooke; David Poe. 11/13: Women 
In Rock publication party. Ruth Brown; Wanda 
Jackson; Ronnie Spector; Dar Williams. 11/14: Fab- 
ulous Thunderbirds; Robert Earl Keen; the Dele- 
vantes. 11/15: Milo Z. 11/16: Link Wray. 11/17: 
The Toadies; Tenderloin. 11/18: Toad the Wet 
Sprocket; Summercamp. 51 W. 21st St. (727-7788). 

Wetlands — A groovy club-kid activist hang with 
neo-hippie atmosphere and far-flung musical 


laient 

Double-Barreled Beats 


It’s electronica you can mosh to: The 
Chemical Brothers get West 34th Street 
jumping with two nights of their patent- 
ed techno-rock hybrid. Hammerstein 
Ballroom, November 14 and 13. 

guests. N.B.: Tuesday night is (Grateful) Dead 
Night. Sunday is “Fastbreak,” a jungle-techno-hip- 
hop-“Kung-fu-breakbeat” extravaganza. 11/12: 
R.L. Burnside; T-Model Ford. 11/13: Smokin’ 
Grass; The Nields; Jump Little Chicken. 11/14: 
Fatbag; Brown; Future Freedom Ensemble. 11/15: 
The Why Store; Marry Me Jane; The Fountains. 
11/16: Gilby Clarke; The Beat Angels. 11/17: 
Andy Summers. 161 Hudson St. (966-5244). 

Jazz 

Birdland — A roomy bandstand overlooking a classy 
boite as suggestive of Big Band-era elegance as 
the club’s name. Every Monday night, the Toshiko 
Akiyoshi Jazz Orchestra. Every Friday the Lew 
Anderson Big Band swings from 5:30 to 7:30. 
1 1 / 1 0- 1 1 / 1 1 : Makoto Ozone Trio. 1 1 / 1 2- 1 1 / 1 6: 
Toots Thielemans. 1 1/17: Toshiko Akiyoshi Jazz 
Orchestra featuring Lew Tobackin. 11/18: Terell 
Stafford Quartet. 315 W. 44th St. (581-3080). 

Blue Note — With a first-rate sound system and a 
great view from every seat in the house (the stand- 
ing-room area at the bar's not bad, either), the 
“jazz capital of the world” often presents two top- 
flight artists in one evening. Sets at 9 and 11:30 
RM. 11/11-11/16: Roberta Flack. 11/18-11/23: 
Max Roach &The So What Brass Ensemble. 131 
W. 3rd St. (475-8592). 

Iridium — Merlot, the artfully wacky restaurant across 
from Lincoln Center, hosts some formidable jazz 
comers in its cozy basement, along with the occa- 
sional legend. Monday nights, the Les Paul Trio 
holds office hours. 11/1 1-1 1/16: Cyrus Chestnut 
Trio. Sets at 8:30 and 10:30, Sun.-Thurs., with 
extra midnight set Fri. and Sat. 44 W. 63rd St., 
across from Lincoln Center (582-2121). 

The Jazz Standard — Midtown south’s newest, biggest, 
and happeningest hangout for hard-boppers and 
the men and women who love them. You can’t 
hear the bands from the swanky first-floor restau- 
rant (opening November 11), but the basement 
club’s modified menu should more than suffice. 

Ground Rules: 

In clubland, promptness is not next to godliness; ex- 
pect shows to start much later than promised. $ = 
cash only. 


Photograph by Richard Weedon. 
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Tavern’s Chestnut Room is still a top-fl _ 
club — with excellent sound and a full roster of 
stars. 11/11-11/13: Sophia Laiti. 11/14-11/16: 
Martha Lorin. Central Park at XV 67th St. (873- 
3200). 

Village Vanguard — Perhaps the worlds greatest jazz 
club, and certainly the most steeped in history, 
this dark, smoky institution is revered by fans 
around the world. Study the photos of jazz icons, 
dig the curtains Miles Davis once played to, and 
sneak a glance inside the kitchen, an Algonquin 
Round Table for the bop age. Mondays, the Van- 
guard Jazz Orchestra swings on. 1 1/11-11/16: Er- 
ic Reed Trio, with Reginald Veal and Kenny 
Washington. Sets at 9:30 and 1 1:30 p.m. 178 Sev- 
enth Ave. So., at IV 1 1th St. (255-4037). $. 

Zinc Bar — A tiny subterranean hideout, sheltered 
from bustling Houston Street by heavy red drapes. 
Weeknights, sets at 10 P.M., midnight, and 2 A.M.; 
weekends at 11 p.m., 12:30 and 2 a.m. Mondays, 
the Ron Affif Trio. Fridays: Raf Astor’s flamenco 
band. Saturdays: Marianne Ebert’s Brazilian-jazz 
quartet. 90 IV Houston St. (477-8337). S. 


Ijiassfesf Girl in America 


11/9-11/16: Colin Quinn; Greg Giraldo; A1 
Lubel; Greer Barnes; Tom Cotter; Rick Crom. 
Shows Fri. at 9 and 1 1 p.m.; Sat. at 9 p.m., 10:45 
P.M., and 12:30 A.M.; and Sun-Thurs. at 9 P.M. 11 7 
MacDougal St. (254-3480). 

Comic Strip- — Probably the most expertly booked 

offers an eclectic 


11/1 1-1 1/16: Grooving young pianist Jonny King 
heads up a quintet. Sets Sun., Tues.-Thurs. at 8 
p.m. and 10 p.m., Fri. and Sat. at 8 p.m., 10:30 p.m., 
and midnight; $10-$ 15 cover on weekdays, 
$15-$20 cover on Fri. and Sat. 116 E. 27th St. 
(576-2232). 

Knickerbocker Bar & Grill — A wood-paneled and 
brass-railed restaurant with Old New York ambi- 
ence and excellent — occasionally legendary — pi- 
anists. 11/12-11/15: Roger Kellaway and Gene 
Bertoncini. 11/17-11/18: Gene Lees, Phil Lees, 
David Finck, and Gene Bertoncini. 33 University 
PI. (228-8490). 

Museum of Modem Art — Fridays, in addition to 
throwing its doors open for pay-what-you-wish 
night, moma also transforms its cafeteria into a 
(sort of) swinging jazz club. While no amount of 
imagination can render the institutional, 
linoleum-tile decor any more inviting than your 
average mass feed-trough, the concept is fairly 
happening. 11/14: Ben Allison and Medicine 
Wheel. 1 1 XV. 53rd St. (7 08-0480). 

Red Blazer Too — Early Friday evening is the time to 
catch Lew Anderson’s crack big band, before its 
members head off to their more lucrative gigs in 
Broadway’s orchestra pits. 349 XV. 46th St. (262- 
3112). 

Showman’s Cafe — Harlem’s subtly wonderful jazz 
club, where you can always get a table and the 
jukebox is one of the best in the city. Every Thurs- 
day, sixties organ great Reuben Wilson leads his 
heady trio. Sets at 10 P.M., midnight, and 2 a.m. 
No cover; two-drink minimum. 232 1 Eighth Ave., 
bet. 124th and 125th Sts. (864-8941). S. 

Small’s — Extremely cozy and open all night, offering 
after-hours jazz until 8 A.M. It’s a candlelit base- 
ment whose nightly jams start round about 2 
a.m. — the perfect time for a post-Village Van- 
guard visit (it’s right around the corner) — and of- 
ten involve free beverages and food. Every Sunday, 
the Jazz Composers Forum, followed by the 
Across Seventh Street Septet. Every Monday.Jason 
Lindner’s youthful, Ellington-meets-Mingus big 
band. Wednesdays, it’s the SamYahel Organ Quar- 
tet. 11/13: Tony Wilson Quartet. 11/14-11/15: 
Dan Falk Quintet. Shows start at 10 p.m. 183 IV 
10th St. (929-7565). S. 

Sweet Basil — An intimate downtown restaurant with 
good food and high-profile jazz acts. Every Satur- 
day, jazz brunch with Ilhan Ersahin. Sundays, 
Chuck Folds hosts "the original jazz brunch.” 
Every Monday, it’s the Spirit of Life Ensemble. 
11/11-11/16: Leon Parker Duo/Quartet. Sets at 9 
and 11 P.M., with extra sets Fri. and Sat. at 12:30 
A.M. 88 Seventh Ave. So., at Blceckcr St. (242-1785). 

Tavern on the Green — A somewhat overwrought 
restaurant in a touristy Central Park rest stop, the 


Ruth Brown’s trademark admonition (ostensibly to an indecisive 
used-furniture buyer), “If I can't sell it, I’m gonna keep sitting on 
it,” gives a fair idea of the kind of southern-fried attitude the R&B 
legend exudes full-time. Which will probably make this 69-year- 
old the most truly bumping performer at the November 13 publi- 
cation party for Trouble Girls; The Rolling Stone Women in Rock 
Book at Tramps. (To be fair, her worthy colleagues for the night 
include punk-funk pioneers Bush Tetras, Ronnie Spector, Lucinda 
Williams, and Goldie and the Gingerbreads — the first all-female 


club in the city, this showcase 
mix of comedians every night of the week. 1568 
Second Ave., bet. 81st and 82nd Sts. (861-9386). 

Dangetfield’s — Founded by the respect-deprived co- 
median two decades ago, thisVegas-style lounge is 
one of the city’s oldest comedy establishments. 
11/10-11/16: Gregory Carey; Jim Norton; 
quentin Heggs. Fri. at 9 and 11:15 P.M.; Sat. at 8 
P.M., 10:30 P.M. , and 12:30 A.M.; Sun.-Thurs., con- 
tinuous from 8:45 P.M. Cover is $15 Fri. and Sat.; 
$12.50 on weeknights; no minimum. 1118 First 
Ave., bet. 61st and 62nd Sts. (593-1650). 

Gotham — An elegant, trendy, and palatial comedy spot 
in the Flatiron district. 1 1/14-11/15: Mitch Fatel, 
Quentin Heggs, Jeff Ross. Sun.-Thurs. at 8:30 P.M.; 
Fri. and Sat. at 9 and 11:30 P.M. Cover is $12 Fri. 
and Sat., $8 on weeknights. Two-drink minimum. 
34 IVcst 22nd St. (367-9000). 

New York Comedy Club — Every Fri- 
day, the NYCC presents “New 
York’s Best African-American and 
Latino Comics.” Every Wed. and 
Thurs., there’s sketch comedy at 7 
PM. Shows Mon.-Fri. at 9, with ex- 
tra shows Fri. at 7 and 11 PM.; Sat. at 
6, 7:30, 9:30, and 11:45 PM. 241 E. 
24th St. (696-5233). 

Stand-up New York — Robin Williams 
is known to drop by here unan- 
nounced to warm up for his Letter- 
man appearances. Shows: Sun.- 
Thurs. at 7; Fri.-Sat. at 7, 9, and 
11:30 pm. 11/14-11/15: Susie Ess- 
man; Brian McFadden. 11/21- 
11/22: Eddie Brill; Gregg Fitzsim- 
mons; Dave Attell. 236 XV. 78tli St. 
(595-0850). S7-S12. 


rock band to record for a major label, in 1965.) Too busy reading 
the book to make the show? No problem: Catch Brown on her 


Cabaret 


own at Columbia University’s Miller Theater, November 14. 


Comedy 


Boston Comedy Club — Animal House ambience and, 
most nights, comedy to match. Sundays: “All Star 
Comedy.” Mondays: Open-mike night hoste'd by 
David J.Tuesday-Thursday, shows at 9:30 p.M. Fri- 
days and Saturdays, the club promises "the coun- 
try’s top comedians,” with shows at 8, 10, and 
midnight. Through 11/6: Greg Rogell, Greer 
Barnes, Rich Vos, Dave Attel, Greg Giraldo, Eric 
O’Shea, Tony Woods, DC Benny, and host Lewis 
Schaffer. 82 XV 3rd St. (477- 1000). 

Carolines Comedy Club — In Times Square just down 
the street from the Letterman show, Carolines hosts 
big names and talented up-and-comers in its 
wide, elegant, TV-studio-like basement. Mondays 
and Tuesdays. “New Talent Night," hosted by Ed- 
die Brill. 11/12: Phat Comedy Night with hosts 
Dr. Dre & Ed Lover. 11/13: the jones’. 11/1 4— 
11/16: Mario Joyner. 11/18: Justin Foran. 1626 
Broadway, bet. 49th and 50th Sts. (757-4100). 
S12.50-S18.50, two-drink minimum. 

Catch a Rising Star — A high-class restaurant-bar-the- 
ater, Catch may look suspiciously C/iccrc-esque, 
but its talent is consistently top-flight. Wednesday 
night’s “This Is Not a Test” broadcasts live on the 
Web. Ill-advised as it sounds, this marriage of 
high-tech and high jinks is novel, fresh, and enter- 
taining — thanks in large degree to its ratio of cost 
(free) to talent (Janeane Garafolo, Conan O’Brien, 
Jon Stewart). Friday’s “The Big Bad Music Show” 
explores that riskiest of all entertainment territo- 
ry, numor-rock. Shows Tues. at 8:30 P.M.;Wed. and 
Thurs. at 9 p.m.; Fri. and Sat. at 9 and 1 1 P.M. 253 
IV 28th St., (244-3005). 

Comedy Cellar — A physical throwback to sixties Vil- 
lage coffeehouses, this is the late-night subter- 
ranean haunt of many of the city’s top comics. 


Algonquin Hotel — Not many round 
tables (and no viciousness) in the 
Oak Room — just a classy perfor- 
mance space so intimate you can reach out and 
touch the performers. Through 11/15: Mary 
Cleere Haran’s “Pennies From Heaven: Movie 
Songs of the 1930s.”Tues.-Sat. at 9 (dinner at 7); 
Fri.-Sat. also at 1 1:30 (supper at 10:30). $35; $15 
minimum. 59 XV 44th St. (840-6800, ext. 154). 

Asti — Singing-waiter frolics, with an emphasis on 
opera and operetta, are the keynote of this Village 
landmark. 13 E. 12th St. (741-9105). 

Cafe Carlyle — In keeping with his annual tradition, 
Bobby Short is in the house for his delightful fall 
run. On Monday, Short’s dark night. Woody Allen 
swings on with Eddy Davis & His New Orleans 
Jazz Band. Tues.-Sat. at 8:45 and 10:45 P.M. $50; 
no minimum. Carlyle Hotel, Madison Ave. at 7 6th 
St. (7 44-1600). 

Eighty-Eight’s — A West Village venue whose unas- 
suming facade conceals a top-notch little theater 
within. Fridays through 11/28, singer-pianist 
Rohn Seykell sings. $ 1 5, with a two-drink mini- 
mum. 228 IV 10th St. (924-0088). 

Rainbow and Stars — Romance, prewar charm, and 
wood paneling, hundreds of feet above midtown. 
Through 11/15: David Campbell. $40 cover. 
Tues.-Sat. at 8:30 P.M.; Fri. and Sat. at 1 1 P.M.; seat- 
ing for dinner is at 6:30 P.M. 30 Rockefeller Plaza, 
65th floor (632-5000). 


Bars 


The View Lounge — What can you say about a rotating 
bar hundreds of feet above Times Square? In spite 
of — or because of- — its utterly impersonal ambi- 
ence, it’s a classic, and well worth the exorbitantly 
high prices. One of the rare venues where motion 
sickness may set in before you catch a cab home. 
Marriott Marquis, 1535 Broadway, at 45th St., forty- 
eighth floor (398-1 900). 
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The National Symp 


Classical 

Music 

Monday, November 10 

Benjamin Schmid, Violin, and Alfons Kontarsky, Piano — 

Perform various works by Johannes Brahms. 
Merkin Concert Hall, 129 W. 67th St. (501-3330), at 
8; free. 

Soul of Ashkenaz — A concert of pre-Holocaust Ger- 
man-Jewish music, featuring cantorial and choral 
works by Louis Lewandowski, Emanuel Kirsch- 
ner, Leon Kornitzer, and others. Alice Tally Hall, 
Lincoln Center (875-5000), at 8; S20-S25. 

Tuesday, November 11 

Juilliard Symphony — Performs works by Smetana, 
Sibelius, and Brahms, with Karen Johnston, violin. 
Avery Fisher Hall, Lincoln Center (875-7000), at 
7:30; SI 5. 

Philadelphia Orchestra — Performs Mahler’s Sym- 
phony No. 2; Sir Simon Rattle, conductor. 
Carnegie Hall, 881 Seventh Ave., at 57th St. (247- 
7800), at 8; S18-S70. 

Wednesday, November 12 

Samuel Bartos, Piano — Performs J. S. Bach’s Goldberg 
Variations. Miller Theater at Columbia University, 
Broadway at 1 16th St. (854-7799), at 8; $15. 

Kuijken Trio — Performs Leclair, Marais, Couperin, 
and Rameau. Weill Recital Hall at Carnegie Hall, 
881 Seventh Ave., at 57th St. (247-7800), at 8; 
$30. 

Netherlands Chamber Choir — Performs Bach, Rhein- 
berger, Mendelssohn, and others. Saint Bar- 
tholomew’s Church, Parle Ave. at 50tli St. (378- 
0248), at 7:30;$10-$30. 

Prometheus Chamber Orchestra — Performs Ravel, 
Mozart, Haydn, and Berlioz, with Debra Every, 
mezzo-soprano, and Wilson Hermanto, conduc- 
tor. Merkin Concert Hall, 129 W 67tli St. (501- 
3378), at 8; $15. 

Tokyo String Quartet — Performs Beethoven, Shos- 
takovich, and Tchaikovsky, with Toby Hoffman, 
violin, and Gary Hoffman, cello. Alice Tally Hall, 
Lincoln Center (875-5000), at 8; $32. 

Thursday, November 13 

Bargemusic — Trio performances of Haydn, Bee- 
thoven, and Brahms. Fulton Ferry Landing, under the 
Brooklyn Bridge, Brooklyn (718-624-4061), at 7:30; 
$23. 

Carnegie Hall Jazz Band — Performs works by Leon- 
ard Bernstein, with performances by Dave 
Grusin, Gloria Estefan, and Jonathan Butler. 
Carnegie Hall, 881 Seventh Ave., at 57th St. (247- 
7800), at 8; $18-$55. 

Chamber Music Society — Performs Schubert’s Piano 
Trio No. 2 in E-flat minor. Hilary Hahn, violin; 
Reiko Uchida, piano; and Gary Hoffman, cello. 
Rose Studio, tenth floor of the Rose Building, Lincoln 
Center (875-5000), at 6:45; $15 

New York Philharmonic — Performs Messiaen and 
Berlioz; Myung-Whun Chung, conductor. Avery 
Fisher Hall, Lincoln Center (875-7000), at 7:30; 
S20-S75. 

Musicians from Marlboro — Perform Mozart and We- 
bern string quartets. Metropolitan Museum of Art, 
1000 Fifth Ave., at 82nd St. (570-3949), at 8; $25. 

Photograph by Winnie Klotz. 



hony Orchestra Performs Child-Themed Works 


Friday, November 14 

National Symphony Orchestra — Performs Debussy’s 
Children’s Comer Suite, Dohnanyi’s Variations on a 
Nursery Song, and Corigliano’s Pied Piper Fantasy. 
Carnegie Hall, 881 Seventh Ave., at 57th St. (247- 
7800), at 8;$17-$65. 

Nathalie Stutzmann, Contralto — Performs with Inger 
Sodergren, piano. Weill Recital Hall, Carnegie Hall, 
881 Seventh Ave., at 57tli St. (247-7800), at 8; $30. 

New York Philharmonic— See 11/13. 


Saturday, November 15 

National Symphony Orchestra — Performs Carpenter’s 
Adventures in a Perambulator and Pierne’s Tlie Chil- 
dren’s Crusade, with Heidi Grant Murphy, soprano; 
Leonard Slatkin, conductor. Carnegie Hall, 881 
Seventh Ave. , at 57th St. (247- 7800), at 8; $ 1 6-$60. 

DROP — A psychedelic rock opera by Puak Mascotta 
and Hank Wagner. NADA's House of Candles, 99 
Stanton St. (420-1466), midnight; free. 

New York Philharmonic— See 1 1/13,'at 7:30. 


Ground Rules: 

This section emphasizes classical concerts, recitals, 
and public square/park performances (but only the pre- 
meditated ones), and includes the occasional jazz con- 
cert if it is held, say, outdoors or in a public space. For 
rock concerts and club information, see “Nightlife.” 


New York City Opera — Performs Handel’s Xerxes, 11/13 
at 7:30 and 1 1 /1 6 at 1:30; Donizetti's Don Pasquale, 
11/14 at 8; Tan Dun’s Marco Polo, 11/15 at 1:30; 
Puccini’s La Bolieme, 1 1/15 at 8. NewYork State The- 
ater, 20 Lincoln Center (870-5570); $20-$85. 

Amato Opera — The world’s smallest opera house per- 
forms Verdi’s Aida; Anthony Amato, conductor. 
11/15 at 7:30 and 11/16 at 2:30. 319 Bowery 
(228-8200); $20. 

Dance 



Sunday, November 16 

Antara Ensemble — Performs Mozart, Saint-Saens, 
Tchaikovsky, and others; flutist Harold Jones, di- 
rector. Saint Peter’s Lutheran Church, 619 Lexington 
Ave., at 54th St. (866-2545), at 2; $12. 

Chamber Music Society — Performs Beethoven and 
Schubert works for strings. Alice Tally Hall, Lincoln 
Center (875-5000), at 5; $25-$35. 

Catherine Malfitano, Soprano — Performs songs by Ro- 
drigo, Weill, Barber, and 
others, with Robert 
Tweten, piano. Alice Tal- 
ly Hall, Lincoln Center 
(875-5000), at 2; $35. 

Sarah Chang, VioHn— Per- 
forms Mozart, Strauss, 

Prokofiev, and Chopin, 
with Charles Abramovic, 
piano. Carnegie Hall, 881 
Seventh Ave., at 57th St. 

(247-7800), at 2; $15- 
$45. 

Bargemusic — See 11/13, 
at 4:30. 

Opera 


American Ballet Theater — Performs 11/11-11/16 at 
8, 11/15 and 11/16 at 2. City Center, 131 W. 55tli 
St. (581-1212); $30-$55. 

Forever Tango — The Argentine form interpreted by 
Luis Bravo. Walter Kerr Theater, 218 W. 48tli St. 
(239-6200); $30-$65. 

Limon Dance Company — Performs Jose Linton’s Missa 
Brevis and The Winged, 1 1/13 — 1 1/15 at 8; 11/16 at 
3. The Nave at Riverside Church, 490 Riverside Dri- 
ve, at 120th St. (870-6784); $20. 


Metropolitan Opera — Per- 
forms Mozart’s Don 
Giovanni, 11/11, 11/14, 
and 1 1 / 1 7 at 8;Wagner’s 
Tannhauser, 11/8 at 
12:30; and Rossini’s La 
Cenerentola, 11/12 at 
7:30; Puccini’s Turandot, 
11/15 at 1:30. Metro- 
politan Opera House, Lin- 
coln Center (362-6000); 
$24-$200. 

Time Rocker — Performan- 
ces of this new Robert 
Wilson-Lou Reed pop 
opera begin 11/12, run- 
ning 11/14-11/15 at 
7:30 and 1 1 /16 at 3. HA.\l 
Opera House, 30 Lafayette 
Ave., Brooklyn (307- 
4 1 00), at 8; $ 1 8-$75. 


Knight Hawk 

In Wagner's 'Tannhauser. ' knight Wolfram — played by 
baritone Bryn Terfel — loses ( read: kills) his soul mate, 
Elizabeth, because he can't seem to trade the sinful plea- 
sures of the city for her loi>e. Tunny how some things nev- 
er change. Metropolitan Opera House, November 13 ■ 
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Seconding the 


First. 


Best American Belles 


L e 1 1 r e s 


John 

Leonard’s 
TV Notes 

Mad About You— (1 1/1 1 ; 8 to 8:30 P.M.; NBC) begins 
with Jamies postpartum depression (“His daugh- 
ter actually sucks on me . . . I’ll stab out his eyes 
with a shrimp fork") and ends with a senior-citi- 
zen production of The Pirates of Penzance from 
which Paul is unlikely ever to recover, not even 
with the help of Ben & Jerry’s ice cream and not 
to mention the Little Sisters of the Blind. 

Just Shoot Me— (1 1/1 1; 9:30 to 10 km.; NBC) begins 
in the office of Blush magazine with several semi- 
witty nipple jokes (“There’s Waldo!") and ends 
with a send-up of Shakespeare’s King Lear that’s al- 
most as funny as the movie version of Jane Smi- 
ley’s A Thousand Acres. Still, I could listen forever to 
Laura San Giacomo’s voice, even when she quotes 
Cordelia. 

Law & Order — (11/12; 10 to 11 km.; NBC) begins an 
investigation by Briscoe and Curtis into the death 
of a 1 4-year-oid fashion model that will end Fri- 
day night on Homicide with Munch and Falsone in 
Baltimore, where the victim’s family seems not to 
be telling even a particle of the truth. This is series 
television as good as it gets. 

The Sculptress — (11/13 and 20; 9 to 10:30 P.M.; 
Channel 13) improves considerably on the recent 
sorry record of public television’s Mystery! series, 
with Caroline Goodall as a true-crime-book 
writer looking into the case of compulsive liar 
Pauline Quirke, who has been convicted of 
butchering her mother and sister even though she 
may also have been sleeping with her father’s male 
lover who’s own wife is probably crazy, not to 
mention lawyers and mobsters out to seize a par- 
cel of land on which there's a restaurant that nap- 
ens to be owned by the ex-cop (Christopher 
ulford) who discovered the butchered bodies in 
the first place. 

Face Down — (11/15; 9 to 1 1 P.M.;TMC) is more cre- 
uscular noir, written and directed by Thomas Eber- 
ardt (Gross Anatomy, Sight of tlw Comet), with Joe 
Mantegna as a guilt-ridden ex-cop private eye, Pe- 
ter Riegert as tne police lieutenant who hates him, 
and Kelli Maroney as the manic-depressive who 
may or may not have shot the loan shark who may 
or may not have bailed out the art dealer (Adam 
Ant) who may or may not have been fiddling with 
the pills in Kelli's bottle of putative lithium. There 
will be, of course, a jazz sax and a surprise wist. 


Oliver Twist — (1 1/16; 7 to 9 p.M.; ABC) is a songless 
Disney version of the usual Dickens with a sly 
Richard Dreyfoss as a semi-sympathetic Fagin, plus 
Elijah Wood as the Artful Dodger, Alex Trench as 
orphan Oliver, David O’Hara as Bill Sikes, and An- 
toine Byrne as Nancy, who is, as always, very nice, 
but I still miss Georgia Brown. London Bridge is 
seedier than I’d expect from the Magic Kingdom, 
which means they’re at least trying. 

Radio Highlights 

New York & Company — Weekdays at noon. 11/11: 
Seymour Hersh on The Dark Side of Camelot; 
Kevork Ajemian discusses his book A Time for Ter- 
ror; Actress Sondra Locke on The Good, the Bad, 
and the Very Ugly. 11/12: Carlos Fuentes talks about 
his novels The Crystal Frontier and The Old Gringo; 
Word man Dr. Alan Cooper gives us the progno- 
sis on the English language. 11/13: National Review 
editor Richard Brookhiser casts a conservative 
eye; Allan Gurganus on his novel Plays Well With 
Others; Robert Drew and Albert Maysles discuss 
the Film Forum's “60s Verite” series; Frances O’- 
Connor, Matt Day, and director Bill Bennett dis- 
cuss their Australian noir film Kiss or Kill. 11/14: 
“Gurus of How-To” A1 and Larry Ubell talk 
home repair; Ernest Sternglass on Before the Big 
Bang: The Origins of the Universe. 11/1 7: Jan Mor- 
ris reviews Fifty Years of Europe; Peter Gadol on his 
novel The Long Rain. 11/18: Gregory Jaynes and 
his rather sudden memoir. Come Hell on High High 


Water; Mark de Villiers and Sheila Hirtle share 
their book Into A frica: A Journey Through the Ancient 
Empires. 11/19: Carl Hiassen and his novel, Lucky 
You; Jamaica Kincaid talks about her memoir, My 
Brother. 11/20: Miles Barth looks into Weegee’s 
World. Leonard Lopate hosts. WNYC, 820 AM. 

Casper Citron — 11/15 at 10 km.: Cornell’s Dr. Anto- 
nio Gotto discusses his book on heart disease The 
New Living Heart; Louis Auchincloss examines the 
moral life of America's moneyed class in a conver- 
sation about his new book. The Atonement; M.I.T 
research scientist Felice Frankel discusses her book 
of photographs On the Surfaces of Things; Peter 
Masters, an elite British commando during 
WWI1, talks about Striking Back: A Jewish Com- 
mando’s War Against the Nazis. WOR, 710 AM. 

Hie Lewis Burke Frumkes Show — 11/16 at 8 P.M. Ju- 
dith Rossner on Perfidia. WNWK, 105.9 FM. 

The 

Written 

Word 

Judith Rossner — 11/11 at 6:30 P.M.: Reading from 
her new book, Perfidia. The Salon at Benetton’s e 
Caffe, 597 Fifth Avenue, at 48th St. (593-0290). 

James McBride & Kwadwo Agymah Kamau — 11/1 1 at 7 
p.M. . James McBride reads from his memoir, The 
Color of Water: A Black Man’s Tribute to his White 
Mother; Kwadwo Agymah Kamau shares excerpts 



H "’"t5bllc0f(eHng 

The long, uneasy relationship between art and commerce is the subject 
of “Art and the Deal, ” Cooper Unions November 15 tour of the Stock 
Exchange and lower Manhattan ( taking in sculpture along the Bat- 
tery Park Esplanade, for exatnple, and in Louise Neve Ison Plaza). 
Other upcoming tours offered by the reliably excellent Cooper Union: a 
visit to the new studios and galleries in West Chelsea, and a glimpse 
of Manhattan's private social clubs ( including the University, the 
Metropolitan , and the Colony). Call 353-4198 for details. 
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from his debut novel. Flickering Shadows. KGB, 85 
E. 4th St. (505-3360). 

Mimi Sheraton — 1 1/12 at 7 P.M.: Meet the food crit- 
ic and author of The Whole World Loves Chicken 
Soon for a discussion and tasting in connection 
with another of her efforts. The German Cookbook. 
Barnes & Noble, 1972 Broadway, at 66th St. (595- 
6859). 

Allan Gurganus — 1 1/13 at 7 I'M.: The author of the 
Oldest Confederate Widow Tells All reads from his 
new novel. Plays Well With Others. Tishman Audi- 
torium, the New School, 66 W. 12th St. (229- 
5488); $5. 

“Killer Queer Fiction" — 11/16 at 7 P.M.: Three Hols 
and a Cot presents an evening reading with four 
fiction writers, featuring Canaan Parker, J. M. 
Baezer, Tim Driscoll, and David Pratt. Cornelia 
St. Cafe, 29 Cornelia St. (989-9318); $5. 

Jonathan Galassi & Rika Lesser — 1 1/17 at 7:30 p.M.: 
The writers share billing at KGB, 85 E. 4th St. 
(505-3360). 

Passwords: John Felstiner on Paul Celan — 11/18 at 7 
p.M. : The biographer and award-winning literary 
critic reads and examines the works of poet Paul 
Celan. Poets House, 72 Spring St., between 
Broadway and Lafayette (431-7920); $7. 

Best American Mystery Stories 1997 — 1 1/19 at 7:30 
P.M.:A night of suspense and intrigue with Joyce 
Carol Oates, Michael Malone, S. J. Rozan, and 
Otto Penzler, all of whom will read from the new 
anthology. Barnes & Noble, 2289 Broadway, at 
82nd St. (362-8835). 

Lectures 

and 

Panels 

Pulling the Plug: Bioethical Dilemmas Around Dying — 

11/11 at 8:30 P.M.: Dr. Nancy Neveloff Dubler, 
author of Ethics on Call, and Rabbi Harlan Wech- 
sler, author of What's So Bad About Guilt, share the 
podium at the second lecture of the six-part series 
“Technology: Blessing or Curse?” Call to register. 
The Jewish Theological Seminary, 3080 Broadway, 
at 122nd St. (678-8996); $15. 

Charles Geisst — 11/14 at l:The author of Wall Street: 
A History will discuss his book at the Strand Book 
Annex, 95 Fulton St., near William St. (732-6070); 
free. 

Taking Back American Towns & Cities — 11/12 at 6 p.M.: 
A reception and tour of the landmark church fol- 
lowed by Richard Moe’s lecture on his new book. 
Changing Places: Rebuilding Community in the Age of 
Sprawl, which demonstrates how preservation can 
revitalize neighborhoods. Proceeds to benefit 
Landmarks Conservancy. The Church of St. Vin- 
cent Ferrer, 869 Lexington Ave., at 66th St. (995- 
5260); $25. 

Southern Exposure With Alfred Uhiy & Eli Evans — 11/12 
at 7 p.M.: A literary' forum with the award-winning 
playwright and the celebrated author to reflect on 
the Jewish experience in the South, sponsored by 
The Jewish Week. Call for reservations. Park East 
Synagogue, 164 E. 68th St. (843-9239); free. 

Reel Pieces With Ron Howard — 1 1/12 at 7:15 p.M.: Dr. 
Annette Insdorf welcomes the popular child actor 
turned director {Splash, Parenthood, Cocoon, Back- 
draft, Apollo 13, Ransom) to discuss his craft and ca- 
reer. This is the second installment in a five-part 
film and lecture series. 92nd St.Y, 1395 Lexington 
Ave. (996-1 100); $18. 

Won Ton Lust — 11/13 at 6:30 p.M.:Join authors John 
and Mel Krich on their global quest for the ulti- 
mate Chinese meal. Part travelogue, part restaurant 
guide, their book looks at Chinese culture and 
politics through cuisine. Asia Society, 725 Park 
Ave., at 70th St. (517-asia); free. 

Mechanical Marvels — 1 1/14 at 6 P.M.:Vassar Colleges 
Nicholas Adams lectures on Francesco Di Gior- 
gio’s Art of War. NYU’s Casa Italiana Zerilli- 
Marimo, 24 W. 1 2th St. (998-8739); free. 

Out at Work The Documentary PBS Would Not Air — 
11/15 at 10 a.m.: A screening ofTami Gold and 
Kelly Anderson's film, followed by a symposium 
focusing on gay rights, worker identity, and media 
access for controversial subjects. Call to register. 


NYU’s Cantor Film Center. 
36 E. 8th St. (633-6700); 
free. 

Palestine: Urban Space, Division 
& Citizenship — 11/17 at 6:30 
p.m.:A discussion with Israeli 
journalist and sociologist 
Meron Benvenisti and Pales- 
tinian sociologist Salim 
Tamari about how the space 
of Jerusalem has been and 
might be shared. NYU Law 
School’s Greenberg Lounge, 
40 Washington Square 
South (998-3770); free. 

Resolving the Environmental Cri- 
sis: How Helpful Is 

Technology? — 11/18 at 8:30 
p.M.: Dr. David Orr, author 
of Ecological Literacy and 
Earth in Mind, joins Mark 
SagotF, author of The Econo- 
my of the Earth: Philosophy, 
Late and the Environment, 
when they deliver the third 
lecture of the six-part series 
“Technology: Blessing or 
Curse?" Call to register. The 
Jewish Theological Semi- 
nary. 3080 Broadway, at 
122nd St. (678-8996); $15. 

The Greatest Opera Never Writ- 
ten — 11/18 at 6 P.M.: Gary 
Schmidgall, author of Litera- 
ture As Opera and Shakespeare 
and Opera, lectures on “Ver- 
di’s Re Lear Project.” NYU’s 
Casa Italiana Zerilli-Ma- 
rimo, 24 W. 12th St. (998- 
8739); free. 

The Ideal House — 11/18 & 
11/19 at 6:30 p.M.: Art and 
architectural historian Evie 
T.Joselow presents this two- 
part lecture and slide presen- 
tation examining the impact 
of pattern-book and mail- 
order homes, two uniquely 
American phenomena. Pre- 
fab, man! Cooper Union’s 
Wollman Auditorium, 5 1 
Astor PL (353-4 100); $25 for 
both lectures, $15 for single 
lecture. 

Reel Pieces With Harry 
Belafonte— 1 1/19 at 7:15 
p.M.: A discussion with the 
singer and actor will be ac- 
companied by a screening of 
Angel Levine (Jan Kadar, 
1970), starring Belafonte 
and Zero Mostel. Film-and- 
lecture series hosted by Dr. 
Annette Insdorf. 92nd St.Y, 
1395 Lexington Ave. (996- 
1100); $18. 

Tours 


E S T 

' " '13 E ST 

American 
Short 
Stqri e s 

19 9 7 

American 

Essays 

19 9 7 

E. Annie Proulx 

Ian Frazier 

Ka irima Kim son 





int 

Best Revenge 


T he stories are culled from such publications as Santa Mon- 
ica Review and Prism International. The essays carry titles 
like “On Burying Dad” and “Praying for a Home: Some 
Thoughts on Writing and God.” They are “distinguished” fiction 
and “notable” nonfiction, but, in the judgment of The Best Amer- 
ican Short Stories 1997 and The Best American Essays 1997, 
they are only the also-rans. Listed in the back of the annual col- 
lections — presumably as a kind of consolation prize — the run- 
ners-up are nonetheless infinitely soothing to anyone inclined to 
brood over the fact that the most pressing literary news appears 
now in the business section: No less poignantly than the winners, 
they announce that someone is writing (persistently, competently, 
singularly), someone is publishing (no matter how low the pay), 
and someone is reading (at the very least, Robert Atwan and Kat- 
rina Kenison, the series’ attentive editors). This quiet, defiant ac- 
tivity is no small thing. A further pleasure of these books derives 
from the fascination of watching a heavyweight author as guest 
editor — the person who makes the final selections from a field of 
at least a hundred nominees. “The stories I’ve chosen tell you 
more about me than I could ever tell you about them,” notes John 
Edgar Wideman, who edited last year’s anthology. Whatever good 
things this year’s crop says about its editor, E. Annie Proulx, she 
ail but nullifies in an alternately pedestrian and nutty introduction. 
Her writing here reads like that of an honor student deaf to all lit- 
erary music. “Many short stories deal with Rites of Passage [her 
italics] and are perhaps as ancient as human experience,” she ob- 
serves. “Perhaps the most common bin through which North 
American short story writers rummage for subject matter is one 
we might call Perceived Social Values.” Regrettably, Proulx does 
call it that, using the dreary rubric to classify a number of unsus- 
pecting stories. Fans of Robert Stone, T. Coraghessan Boyle, Don- 


ald Hall, and Tobias Wolff, all represented in the book, will pro- 
ceed anyhow. In The Best American Essays, meanwhile, editor Ian 
Frazier does not embarrass himself with either his choices — 
Richard Ford, Roy Blount Jr., Susan Sontag, Cynthia Ozick — or his 
introduction, which makes the obligatory reference to Montaigne 
only in order to point out that it does not, much to his and my sur- 
prise, rhyme with champagne. (Houghton Mifflin.) Linda Hau. 


New York in War & Peace— 1 1 / 1 1 

at 1 P.M.: A special Veterans’ 

Day walk through lower 
Manhattan to visit some of 
the city's notable battlefields, 
war monuments, and sites of 
antiwar protests, as well as the 
haunts of generals, Confeder- 
ate spies, peacemakers, and 
military inventors. Meet on 
the front steps of City Hall 
(439-1090); $9. 

Proud of Place: The Upper West Side — 1 1/14 at 12:30 
P.M.: Municipal Art Society’s Matthew Postal 
traces the development of this neighborhood. 
From Verdi Square to the Museum of Natural 
History, discover the neighborhood’s often-ne- 
glected clubs, museums, and places of worship. 
Meet at the northeast corner of 72nd St. and Am- 


sterdam Ave. (935-3960); $10. 

The Gently Across the Bridge — 1 1/15 at 1 P.M. ; Visit 
the promenade, personalities, and patrician archi- 
tecture of beautiful Brooklyn Heights, the nine- 
teenth-century suburb. Take the 2, 3, 4, or 5 train 
one stop into Brooklyn and meet at the corner of 
Orange and Henry Sts. (242-5762): $12. 
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The Sutton Place You Never Knew — 1 1/15 and 11/16 at 
12:30 P.M.: From industrial wasteland to a haven 
for the well-to-do. Explore the East Sixties Tread- 
well Farm district, and journey past the homes of 
Eleanor Roosevelt, Tallulah Bankhead, and Gypsy 
Rose Lee. Call for reservations and meeting place 
(465-3331); $12. 

Love, New York Style — 11/15 and 1 1/16 at 12:30 PM.: 
Journey by and learn of the tumultuous affairs and 
true love stories involving some of Gotham’s most 
rich and famous, including Eleanor Roosevelt, 
John Barrymore, and writer John Reed. Call for 
information (629-1886); $10. 

Chinatown — 1 1/16 at 1 I’M.: Explore the Lower East 
Side’s diverse Asian community and the largest 
Chinatown in the Western Hemisphere. Stops in- 
clude QuongYeun Shing (oldest store in Cnina- 
town), the Kimlau Memorial, and the Museum of 
the Chinese Americans. Meet at the southwest 
corner of Canal and Lafayette Sts. (439-1090); $9. 

Metropolitan Opera Backstage — Weekdays from 10 
A.M to 4 I'M.: A unique, behind-the-scenes view of 
the creation of the opera. Includes costume and 
set design, the performers' rehearsal facilities and 
dressing rooms, and the opulent auditorium. At 
Lincoln Center; call for reservations and times 
(769-7020); $8. 

Exhibitions 

Mechanical Marvels: Invention in the Age of Leonardo — 

Through 3/1/98: This exhibit brings the “Renais- 
sance of the Machine" that swept Europe in the 
fifteenth century back to life with large-scale silk- 
screen reproductions of original drawings, 50 re- 
markable working models, and a number of multi- 
media and virtuai-reality stations. The show con- 
centrates on the inventions of Filippo Brunelleschi, 
Taccola, Francesco di Giorgio, and Leonardo da 
Vinci. On view at the Liberty Street gallery at the 
World Financial Center. Tues.-Fri. 1 1 A.M.-6 pm.. 
Sat. and Sun. noon-5 P.M. (945-0505); $6. 

Ambush in the Streets — Through 
12/6: A collection of Jules 
Backus’s photographs con- 
centrating on poclwirs. 
Paris’s constantly chang- 
ing works of stencil and 
site-specific wall art 
range from whimsical- 
ly indulgent to 
wickedly political. It is 
on view at Cooper 
Union’s Herb Lubalin 
Study Center for Design 
and Typography, in the 
Historic Foundation Build- 
ing, 7th St. and Third Ave. 
(353-4214). 

A Community Oasis — Through 
11/16: “Sixty Years in the 
Conservatory Garden.” 
Through photographs 
and Garden memora- 
bilia, this exhibition 
celebrates the beauty 
of this botanical trea- 
sure and its importance 
to the surrounding 
communities. It is on 
view at the Charles A. 

1 )ana Discovery Center, in 


Central Park at 110th St. near Fifth Ave. (860- 
1370); free. 


Events 



The Artists’ Masked Ball— 1 1/14 at 7 p.M.:The School 
ofVisual Arts commemorates half a century of arts 
education with a gala masquerade ball featuring 
music from the Uptown Horns and Illinois 
Jacquet’s Big Band. Alec Baldwin, Harrison Ford, 
Leo Castelli, Milton Glaser, Mary Miss, and 75 
other VIPs who serve on the 50th Anniversary 
Committee will also be in attendance. Dress is se- 
mi-formal or formal and mask is required. Call for 
tickets. Lexington Armory, 68 Lexington Ave., at 
26th St. (592-2302); $75. 

St. John the Divine Choir Festival — 1 1/15 at 4 p.m.: 
More than 30 choirs from throughout the Episco- 
pal Diocese of New York join to perform at the 
Diocesan Choir Festival. The 460 choral singers 
will be conducted by Richard Westenburg, one of 
the country’s most honored choral directors. 

1 12th St. and Amsterdam Ave. (316-7540); free. 

Seconding the First — 1 1/17 at 8 p.m.: A gala celebra- 
tion of the First Amendment and an in-depth ex- 
ploration of trespasses on our right to free speech. 
Through readings, songs, multimedia, and staged 
presentations, the evening will focus on informa- 
tional and artistic media that have been censored, 
contested, challenged or compromised. Written by 
Peter Stone and directed by Martin Charnin, this 
star-lit night features Paul Newman, Christopher 
Reeve, Robin Williams, Joanne Woodward, Kevin 
Kline, Nora Ephron, Joan Rivers, Sarah Jessica 
Parker, Alec and William Baldwin, Walter 
Cronkite, Phoebe Cates, Harvey Fierstein, Phil 
Donahue, Griffin Dunne, Marsha Mason, Mario 
Thomas, Mike Nichols, Phoebe Snow, Judy 
Blume, Peggy Charren, Ron Howard, Blair 
Brown, and many more. Call for tickets. Town 
Hall, 123 W. 43rd St. (840-2824); $25. 

The Brick Church Fair— 11/17 from 4 to 8 p.m., 11/18 
from 10 A.M. to 8 P.M. , and 11/19 from 10 A.M. to 
4 P.M.: The 54th Annual Brick Church Fair pro- 
vides three days of unique holiday shopping and 
gift ideas including stationery, linens, jewelry, 
hand-knit clothing, homemade baked goods, pre- 
serves, and unique crafts. All proceeds to benefit 
neighborhood youth and elderly support groups. 
The Brick Church, 62 E. 92nd St. (289-4400). 

California Wine Tasting — 1 1/19 at 6:30 p.m.: Lauber 
Imports’ wine expert Bill Sciambi introduces reds 
and whites from Napa Valley’s finest vineyards. 
Sample vintages from the Long, Flora Springs, 
Mont St. John, Voss, and Raymond Estate wineries 
and receive a complimentary ticket to view the 
"Robert Rauschenberg: A Retrospective" exhib- 
it. Call for reservations. Guggenheim Museum, 
1071 Fifth Ave, at 89th St. (423-3587); $30. 


Benefits 


Society of Publication Designers Second Annual 
Auction — 1 1/1 1: Silent auction from 5:30 to 7:30 
P.M.; Live Auction at 8 P.M. Collection includes 
more than 150 works by photographers and illus- 
trators like William Abranowicz, Andrew Eccles, 
Raymond Meeks, Joyce Tenneson, Firooz Zahedi, 
Milton Glaser, Sante D’Orazio, Michael Myers, 
Troy Ward, Stephen Savage, Maurice Vellekoop, 
Noel Sutherland, and more. All proceeds to sup- 



Happening Celebrating the First Amendment is really as simple as hand- 
ing a child a copy of James and the Giant Peach or My Brother Sam Is Dead (both 
of which are on the list of the most frequently banned books of the nineties). 
But why stop there? Head to the Creative Coalition’s “Seconding the First” at 
Town Hall on November 17, where dozens of performers — ranging from 
Joanne Woodward and Paul Newman to Charles Busch to Alec and Billy Bald- 
win — will use multimedia and stage presentations to highlight material that 
has been “censored, contested, challenged, or compromised.” Sample act 
Robin Williams delivers a Lenny Bruce monologue. (See listings.) 


port the Scholarship Programs of the Society of 
Publication Designers. The Art Directors Club, 
250 Park Ave., at 20th St. (983-8585); $5. 

Sports 

Football — You know what this season's Jets and Gi- 
ants remind us of? Souffle.They get hot, they rise, 
but watching them you can’t help worrying that 
it’s all too delicate to stay up for long. Maybe our 
nervousness stems from the fact that both teams 
keep stirring quarterbacks into the mix. Two first- 
place teams with QB controversies seems more 
like a recipe for disaster than like a durable delica- 
cy, giants: 1 1/16: vs. Arizona at 1 p.m. (FOX), jets: 
1 1/16: at Chicago at 4 I’M (NBC). 

Hockey — The Devils take on the resurgent Islanders 
and the woeful Rangers this week in a kind of tri- 
state round robin. Things to look for: Gretzky 
breaking his power-play point drought; the Isles 
playing superbly one night and atrociously the 
next; and the Devils dominating both teams. 
rangers: 11/12: vs. New Jersey at 7:30 pm (MSG); 
1 1 / 1 4: vs. Pittsburgh at 7:30 p.m (MSG); 1 1 / 1 6: vs. 
Colorado at 1:30 pm (MSG), islanders: 1 1/10: vs. 
New Jersey at 7:30 pm (SC); 11/12: at Florida at 
7:30 pm (SC); 11/14: at Tampa Bay at 7:30 pm 
(SC 2); 11/15: vs. Florida at 7 P.M (SC2). devils: 
11/10: at Islanders at 7:30 pm (SC); 11/12: at 
Rangers at 7:30 PM (MSG); 11/14: vs. Colorado 
at 7:30 PM (SC); 1 1/15: at Buffalo at 7:35 P.M. 

Basketball — knicks: Championship teams ignore the 
advice of moms and priests and are generous to no 
one. We bring this up because the Knicks face 
three patsies in five days, and the worst thing they 
can do is get all Mother Teresa on the guttersnipes 
of the NBA. 1 1 /1 1 : vs. Denver at 7:30 pm (MSG); 
1 1/1 2: at Toronto (TBS) at 8 p.m; 11/15: vs. Sacra- 
mento at 7:30 P.M (MSG), nets: The Nets will be 
spending the weekend traveling from Detroit to 
Cleveland, which sounds to us like Tim Allen’s 
honeymoon itinerary. But the snap tour of de- 
pressing industrial burgs ends when the Nets 
come home to Jersey. Oh, wait ... 1 1/13: vs. 
Cleveland at 7:30 PM (SC); 11/15: at Detroit at 
7:30 P.M (SC); 1 1/16: at Cleveland at 6 P.M (SC). 

Cross Country Championships — 1 0/ 1 6: The name may 
be daunting, but the nation’s original age-group 
championship is open to everyone. The course 
runs through the woodsy confines ofVan Cort- 
landt Park in the Bronx. Register individually or 
in teams. Races begin at 10 A.M. Fee ranges from 
$5 to $10. Call 860-4455 for information. 

Eighth Annual Celebrity Sports Auction — 1 0/ 1 3 at 6:30 
PM.: To benefit the Starlight Children’s Founda- 
tion. Joe Torre, Rod Gilbert, Amani Toomer, and 
other New York sports stars past and present will 
be on hand to oversee a silent auction of goodies 
like an autographed Muhammad Ali portrait and 
the »e plus ultra of sports-fan desirables: tickets to 
the Sports Illustrated 1998 Swimsuit Party. 200 Fifth 
Club. $85 in advance, $100 at the door. For infor- 
mation and address, call 354-2878. 

Online 

Charge R — Officially launching November 14, 
Charged, the Website of “Action Sports and Ex- 
treme Leisure,” delivers thrilling features — from 
building your own catapult to surfing Costa Ri- 
ca — all wrapped up in sporty, pleasantly framed 
packaging complete with racing stripes and ener- 
getic colors. In addition to valuable biking, surf- 
ing, skating, and snowboarding reviews, hip 
columnists weave witty Web adventures, some- 
how infusing thrift-store shopping and biking 
through Borneo with equal amounts of action- 
packed intensity, wwu’.cliarged.com 

New Yorit Magazine on the Web — Once again, please 
allow us a moment of shameless self-promotion: 
New York Magazine has a Website (the successor to 
our late, lamented CompuServe site), featuring 
highlights from the current issue, much of the 
“CUE” section (with expanded listings) in search- 
able form, plenty of Web-only exclusives, and, as 
they say, much, much more. So surf us already. 
wmt’. nymag.com 


Pholographs: lop. Steve Azzara/Sygnta: center. Gregory Pace/Sygtna: bottom, Gerardo Somoza/Outline. 


Ground Rules: 





Cowgirls 


Miss Spider 


Hercules 


Children’s Events 

Get Smart — A strictly un-virtual information vortex 
about all things having to do with children, “The 
Smart Parent Expo” (see illustration) is a gathering 
of representatives from local childrens museums, 
child-related businesses, educational-media compa- 
nies, authors, and storytellers. Expect strolling char- 
acters, play areas, hat-making sessions, storytelling, 
salesmanship, seminars, and plenty of kids. 1 1/15 to 
11/16 from 10 to 6. THE NEW YORK COLISEUM, 59th 
St. and Broadway (869-0956). $10 for adults, $3 for 
children over 3. (A portion of the proceeds from 
ticket sales will benefit various children’s charities.)# 
Listening In — Pianist Jeffrey Siegal accompanies the 
National Symphony Orchestra in a bargain 
CARNEGIE HALL FAMILY CONCERT for kids ages 7 and 

Happening . 

Brain Food 


The theory behind the Smart Parent Expo is that learning can be 
entertainment (and vice versa). Kids can have their teddy bears ex- 
amined (by Mount Sinai Hospital staff) white parents get expert ad- 
vice on financial planning, child safety, and how to make brownies 
shaped like letters of the alphabet. November 15 and 16 at the 
New York Coliseum. See listings. 


Disney on Ice — Hercules once again battles the Cy- 
clops, the Centaur, and a bunch of other big- 
time bad guys when the animated movie moves 
onto ice skates. The songs and actors’ voices are 
taken straight from the movie; the staging is an 
inventive reinterpretation with elaborate cos- 
tuming and sets. CONTINENTAL AIRLINES ARENA in 
East Rutherford, New Jersey, 11/18 to 11/23 
(516-794-9300); and NASSAU COLISEUM in Union- 
dale, New York, 11/25 to 11/30 (210-935-3900). 

Here Comes Santa Claus — Sixty-five years and still 
(high-) kicking: THE RADIO CITY MUSIC HALL Christ- 
mas Spectacular is a beloved New York institution 
mingling innumerable costume changes, a living 
Nativity scene, and musical chestnuts. 11/7 through 
1/4. 50th St. and Sixth Ave. (307-1000); $6 to $57. 

Books Alve — Mingle with Curious George, the Cat 


• = free 

• = now or never (one-shot deal or final week) 


stage for children up to about 7. Hansel and Gretel, 
a 45-minute version of Humperdinck’s opera, is 
performed by rod and hand puppets with accom- 
paniment by lyric soprano Susan Delery Whe- 
don — who also plays all the parts and makes the 
puppets. Weekends through December 31, with 
additional performances during Christmas week. 
Puff the Magic Dragon is at noon, Hansel and Grelel 
at 1:30. 462 Columbus Ave., bet. 82nd and 83rd 
Sts. (874-3297); $5. 

Cultural Crossover — Some of the free classes for high- 
school students at the METROPOLITAN MUSEUM OF 

ART are strictly about drawing; others, like “Degas 
and the Senses” — which ends up in the studios of 
Carnegie Hall — are about putting the art in a 
broader context. 11/15 from 10 to 4. Uris Center 
for Education, ground floor, Fifth Ave. entrance 
near 81st St. Registration is required (650- 
2832). •• 

Freebie on Broadway — Theatergoers who buy one 
full-price ticket get an additional ticket at no 
charge for a child under 18 on four consecutive 
Tuesdays — 1/20, 1/27, 2/3, and 2/10/98 — as part 

of “KIDS NIGHT ON BROADWAY.” Curtains go up an 
hour early, at 7, on those nights. Through 11/19. 


up, based on the theme of children. The concert, 
conducted and introduced by Leonard Slatkin, in- 
cludes John Carpenter’s “Adventures in a Peram- 
bulator," Debussy’s “Children’s Corner Suite,” and 
Mozart’s “Ah, vous dirai-je, Maman.”The program 
is introduced with stories told by Charlotte Blake 
Alston and a performance by ten Suzuki-trained 
violinists, ages 4 to 12.11/1 4; preconcert activities 
begin at 1 ; the concert itself starts at 2. 1 54 W. 

57th St. (247-7800). $5.* 

A Christmas Carol — Hal Lin- 
den and Roddy McDowall 
alternate as Scrooge in this 
vast production with many 
costume changes and scenic 
spectacles. Before stepping 
back into the “real world," 
the audience gets dusted 
lightly with faux snow. 
11/18 to 1/4, THE THEATER 
AT MADISON SQUARE GARDEN, 
2 Pennsylvania Plaza (307- 
7171). $25 to $65. 

Who Is Sidney Bechet ? — 
Wynton Marsalis hosts a Jazz 
for Young People Concert 
about the legendary jazz 
clarinet player. 11/15 at 11 
and 1 . ALICE TULLY HALL, LIN- 
COLN CENTER (721-6500). 
$ 1 2 for adults, $8 for anyone 
under 18* 

Circus Anniversary — “Big Ap- 
ple Circus 20 Years” is here 
for its hometown stint at LIN- 
COLN CENTER through 
1/1 1/98, and with it, thank- 
fully, Grandma, the beloved 
cross-dressing clown. Tickets 
are $10-$55 (307-4100). 


cue 

Briaa Parks 

Editor 

Barbara Easor 

Kids 

Patricia Falvo 

Movies 

Brian Farnbam 

Sports 

Vaaassa Grigoriadis 

In Concert 

Linda Hall 

Books 

Events 

Radio 

John Leonard 

Television 

Edith Newhall 

An 

Robin Raisfeld 

Restaurants 

Stephanie Saulmon 

Online 

Jennifer Senior 

Theater 

Ethan Smith 

Nightlife 



in the Hat, and 
Einstein (in cos 
tume or online); and 
meet a star-studded cast of 
book creators, too, at the 
Children’s Book and Activity- 
Fair. Ed Emberly, author of Glad 
Monster Sad Monster, gives a 
“chalk talk,” 1 1 / 1 4 at 1 1 :45; David 
Kirk, creator of Miss Spider, talks 
1 1/14 at 12:30. Others in attendance are 
William Wegman, Elizabeth Koda-Callen, 
and Emily Arnold McCulley. THE WORLD FINAN- 
CIAL CENTER WINTER GARDEN, 200 Liberty St. Call 
for directions (945-0505) and a complete listing of 
events and readings (695-5550).# 

Leach Speaks — Dr. Penelope Leach, British child- 
rearing expert and author, speaks on the challenges 
facing families in part of a series called “Parenting 
for the Millennium.” 11/11 at the 92nd ST. Y, 
1395 Lexington Ave. (996-1100). $18.# 

Chaplin for Children — On roller skates, Charlie Chap- 
lin impersonates an aristocrat, wrecks a restaurant, 
and beats a bully in The Rink. In The Adventurer, 
he’s an escaped convict who gets tangled up in a 
case of mistaken identity after he rescues a damsel 
in distress. The twelve-member Paragon Ragtime 
Orchestra accompanies the screenings with suit- 
ably zippy, heart-palpitating music of the period. 
11/15 at 2.TILLES CENTER, Long Island Universi- 
ty, C.W. Post Campus, Route 25A, Brookville 
(516-299-3100).# 

Phantom of the Opera — Theatreworks/USA’s inter- 
pretation of the mystery set around the Paris Opera 
is for kids ages 5 and up. 11/15, 11/16, 11/22, and 
11/23 at 12:30, with an additional 10:30 a.m. per- 
formance on 1 1/16. PROMENADE THEATER, Broad- 
way and 76th St. (627-7373). $18.50. 

Singing Puppets — A musical Puff the Magic Dragon is 
presented on the small PAPAGEN0 PUPPET THEATER 


Telecharge, 239-6200;Ticketmaster, 307-4100; in- 
formation, 563-2929. 

Rafferty Rescues the Moon — A musical puppet show 
about a young Irish boy who sets out to rescue the 
moon when it lies at the bottom of the Slaney 
River, swallowed by a giant fish. Weekends at 1 
and 3, through 1/4/98. THE IRISH REPERTORY THE- 
ATRE, 132 W. 22nd St. (727-2737); $20. 

Big Is Beautiful— On view at the AMERICAN MUSEUM 
OF NATURAL HISTORY, the ultimate subject matter for 
an 1MAX movie: Whales. That’s whales singing, 
whales loving (never in an X-rated way), whales eat- 
ing, whales shepherding their young for thousands 
of miles, and whales inexplicably resting with their 
tails on high — for fun, maybe. Commune with your 
fellow brainy mammals. Central Park West at 79th 
St. (769-5200). Admission is $1 2 for adults and $8.50 
for kids, which includes museum entry. 

Dark Cowboys and Prairie Queens — The Carpet Bag 
Theatre presents a musical production that revives 
the lively yet often forgotten stories of seven black 
pioneer women — known variously for their gun- 
totin,’ opera-singing, and cigar-chompin’ ways, their 
talent for sculpture, and their run-ins with the laws 
of the day. Through 11/16. THE NEW VICTORY THE- 
ATER, 209 W. 42nd St. (239-6200); $10 to $20.# 
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Town and Country Properties 


APARTMENTS FOR RENT 
Manhattan 

Seen in “The Wall St. Journal." 
Furn Apts. Licensed. All Credit Cards. 
2-day min. 212-348-8100 / 800-550-7071 
Fax: 348-8362 (24 hrs) or OXBRIDGE@aol.com 

Can't Get a Hotel Room for the Holidays? 
Try this Historic West Village Studio! 

Clean, cozy, furnished & overlooking 
beautiful, quiet street. Nr transp, Village 
nightlife, Chelsea eateries, Soho galleries, 
etc. Avail: 12/22 thru 1/5/98. Single/ 
couple only. Ref required. 212-727-7299 


AS YOU LIKE IT 

Select Furn Apts. Style/Location/Valuc. 
212-695-3404 800-277-0413 


HOME2— Great Furn Apts. D/W/M. 
Call Pat/Chiqui: 212-448-9223/800-203-7028 

HOUSE FOR SALE 
W estchester 

IMAGINE! Winter: Den/blazing frplc, 
pool tbl, tv. LvgRm/ cathedral ceilings, lush 
bkyd views. Move right in - bring family & 
friends to 5BR, 4bth country home only 
30 mins midtown. S339K. 212-541-7466. 


HOUSE FOR SALE 
New York 


Sarasota Waterfront — Lux 5-BR, 6-bth, 
pool, office. $1,595,000. 941-951-6770 
See it at: www2.netcom.com/-homefla 

COUNTRY PROPERTY 
For Sale 

Upstate — 3 1/2 hrs NYC. Totally 
restored Victorian farmhse, 2,500 sf, 
4-BR/2-bth, 15 acs, strm. SI89K. 

Cntry Prop RE: 518-677-8588 


A Veritable Stage Set— A haven in premier 
area. Gracious living in casual comfort. 
“Priv”, riveting 30 acs. A festival of pluses: 
5-ac spring-fed lake, tennis court, all 
o'erlooked by custom 3-BR home w/2 fps, 
glass-walled DR, sunrm + 2-BR guest cot- 
tage/studio. Excel golf/fish. 2 hrs midtwn. 
S350K. Valued Properties: 914-292-8222 

REAL ESTATE SERVICES 

GOV'T FORECLOSED— Homes 
for pennies on SI . Delinquent Tax, Repos, 
REOs. Your area. Toll-free: 1-800-218-9000 
Ext. H-4235 - for current listings. 


Exclusive Manhattan Properties 
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Inns and Lodges 


CONNECTICUT 

BLACKBERRY RIVER INN - Norfolk 800-414-3636 
Wake up in the mounlains at our elegant Colonial Inn 
on 27 scenic acs. Luxurious rms, some w/fplc/jacuzzi. 
Bkfst incl. Antiquing/swim/hike/fish. 860-542-5100 
www.blackber 17 riverinn.com 

NEW JERSEY 


B&B Reservation Service of Southampton 

Exclusive directory for year-round visitors. Guest 
rooms from simple to chic. Make Thanksgiving Holi- 
day Reservations NOW! Reduced rates. 516-287-0902 

A Retreat For Healthy Living - WOODSTOCK 

Beaut contemp Mt home offering massage, colonic's, 
healthy meals, meditation, yoga, o/d hot tub, frpl. Ski 
shares. Near Belleayre & Hunter. 212-684-7269 


ANGEL Of The SEA B&B, CAPE MAYS FINEST 

Elegant, Romantic Victorian Mansion. Ocean Views, 
Private Baths, Gourmet Bkfst, Aft Tea, Wine & Bikes. 
Rates as one of the Top 10 in USA! 1-800-848-5369 

NEW YORK 


Celebrate THANKSGIVING at 

Any 4 days 81 3 nights: Dinner 8 i Brkfst Incl. 

Use of the general facilities of our renowned International 
Health & Beauty Spa..Plus unlimited exercise classes. 
Ocean view accom: $700 for two persons 
Call 516-688-3203 

Montauk.L.I. www.gurneysweb.com (service charge & taxes add.) 


A SEDUCTIVE RETREAT On Golden Pond 

Priv, tranquil & romantic. Intimate suites w/jacuzzis for 
2, fplcs & pvt decks. Come Turn Off The Rest Of The World. 
Lakehouse. Rhinebeck/90 mins NYC. 914-266-8093 


Deluxe Holiday Ski Getaway 

Hunter/Windham area's only luxury hotel. Close to ski. 

Fireplace suites, indoor pool/spa, lacuzzi, gourmet 
cuisine. Featured NY Times, www.scribnerhollow.com 

Scribner Hollow Lodge, Hunter, NY: 800-3954683 

Montauk's Most Exquisite B&B. ..Is a spa too! 
During fall/winter months, Peri’s B&B offers gourmet 
meals, massage therapy, Euro skin-care treatments, 
beach walks, meditation, yoga, Pilates, lacuzzi soaks 
and more, all for one irresistible price. 516-668-1394 


ISLAND GETAWAY 


St. Maarten: Beach Villa 8/Day Pkgs w/Air All Year. 
From $899-$!299 (daily/pp/dbl/quad). Private Villas 
And 5-Star Resort... Free Vacation Information - 

St. Maarten Reservation Center: 800-480-8555 x500 


Bahamas - Paradise Island 

Luxury Duplex Villa 


Fully equipped 1-bedroom, 1 1/2 bath, sleeps 4. 
2 tropical pools with waterfalls. Private beach. 
Water sports. Atlantis Casino next-door. 

970 - 870-0755 



ABACO INN - “Barefoot Elegance” 

Elbow Cay, Bahamas. Romantic/Secluded. 
Only 14 rms, on beach, bar, pool, gourmet food. 
Brochure/ Reservations: 1-800-468-8799 


Rawlins Plantation Inn 

JstJCitts Exclusive, small.tranquil.country inn. 
“..elegant Rawlins, and its brilliant island- 
influenced cuisine.standing supreme. ” 
Daily Telegraph. U.K. 



Phone: 869-465-6221 Fax:869-465-4954 

Website: www.rawlinsplantation.com 


‘The best overall’ hotel 
in Puerto Rico . . . 


...rated 27 by Zagats Guide to U.S. 
Hotels, Resorts and Spas, 1997. 



RELAIS & 
CHATEAUX 


For reservations, call 

1.800.633.1857 



RNED^^ORSET 
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MIAMI BEACH 


HOTEL LAFAYETTE-Merv Griffin's Newest Hotel 

Intimate Mediterranean style, located in heart of 
Art Deco district of South Beach. I block to beach & 
world-famous Ocean Drive. Great dining & shopping. 

ONLY $95.00 per room per night thru 12/15/97. 
Some restrictions apply. Limited avail. 1-800-724-1623 


TO ADVERTISE IN 
NEW YORK MAGAZINE'S 

INNS 

AND LODGES 

CALL CHRIS LUTKIN 
AT: 212.545.3673 


Travel 


FALL/WINTER 

RENTALS 


Bridgehampton/Sagaponack: Great 
Holiday Getaway 2-house complex, 
accomms 2-40 people - up to 1 3 BRs, 

9 bths, heated pool/tennis/b-ball/gym/hot 
tub. 6 acres. All amens. Avail wkly/wknd 
rental. Bike to beach/towns. Mins train/ 
Jitney. Priv owned. Michael: 212-861-4046 

Hunter Mt. Amazing Ski Chalet! 

Large, beautifully appointed log cabin. 
Sauna, pool tbl, 3 fps, CTV, 4 BRs+loft. 
Colorful vu on 10 acs. Weekday/ weekend 
rentals available. Ethan: 212-799-0073 


To advertise in New York Magazine's 

TOWN AND COUNTRY section, 
call Chris Lutkin at: 212.545.3673 

TRAVEL SERVICES 

CATSKILL SHUTTLE - 800-607-2753 

NYC to the Mts! Weekdays & Weekends! 
Cooperstown Special! Day Trips Too! 


BED & BREAKFAST 
Florida 


KEY WEST - Curry Mansion Inn 

Fabulous Victorian showplace - voted 
I of 10 best B&B's in the USA. Evergreen 
rms. Elegant poolside guest wing. Every 
amenity. Comp Euro bkfst. Dally cocktail 
party. Beach club. Downtown walk to 
history/beauty/romance. Spec honeymoon 
rates! For broch/video, call: 800-253-3466 
or E-mail: Frontdesk<u currymansion.com 
Website: http://ttww.ciirrymansion.com 


BED & BREAKFAST 
New York 

As You Like It B&B — Affordable & 
Attractive Apts & Guestrms. 212-695-3404 

Do You Have An Extra Bedroom? 

Earn extra money! Become a bed & bkfst 
host to international students. Manhattan 
only. Call Lorraine: 212-629-7300 
CENTER FOR ENGLISH STUDIES 


Comfy/Cozy B&B — Furn studios, I -BRs, 
2-BRs, lofts. Short/long term. 212-965-1102 


Manhattan Hotel Alternative — Private 
Brownstone Apts. Affordable. 212-206-9257 

Can't Get a Hotel Room for the Holidays? 
Try this Historic West Village Studio! 

Clean, cozy, furnished & overlooking 
beautiful, quiet street. Nr transp, Village 
nightlife, Chelsea eateries, Soho galleries, 
etc. Avail: 12/22 thru 1/5/98. Single/ 
couple only. Ref required. 212-727-7299 

Manhattan B&B — S60-S90. Also private 
apartments. 800-747-0868; 212-977-3512 

Park Av/Midtown — Comfy, large studio. 
Nites, wknds. Doorman bldg. 212-683-1194 

VILLA/CONDO/APTS 
The Islands 

Providenciales, Turks & Caicos Islands, 
BWI — Oceanfront luxury villa. Private, 
panoramic vus. 3 BRs, 3 bths. World-class 
diving/snorkeling, etc. $2000-$3000/wk. 
Fax - Villa Mariposa: 01 1-32-2-526-9845 

St. Maarten — 5-BR, 3-bth lux home on 
beach, w/priv pool. Call Amy: 914-2384035 

To advertise in NEW YORK MAGAZINE 
classifieds, call us at: 212-779-7500 
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Health and Fitness 


COSMETI C SURGERY 

Holiday Beauty Event 

THE FACE OF BEAUTY 

With CHANEL 
Dec. 5th, 6-9PM 
Wiliams Club, 24 E 39th St. 

Wendy Lewis & Co., Ltd. 
'212-861-6348 

A NEW BODY THRU LIPOSCULPTURE 

Lose 5-20 lbs of fat, up to 3 sizes, thru 
new tumescent technique. Free consult. 

212-246-2960 / www.DRSWFFMAN.com 

Say NO To Park Avenue Prices! 

Laser Skin Resurfacing, Liposuction. 
Rhinoplasty, Hair Transplant... 

ABPS Certified Surgeon - 
Kip's Bay Plastic Surgerv & Skin Care: 
212-545-1266 

COUNSELING 

HEALING THE SPIRIT 

Certified Psychotherapist, Hypnotherapist. 

Weight Control, Smoking Cessation, 
Stress Management, etc. Midtown Locale. 
Reasonable Fees. Insurance. 212-258-2494 

Psychotherapy — Convenient West Side 
Location. Flexible Fees. 212-340-1159 

DENTAL 

Brighter Smile In I Visit - Bleaching — 

Safe, Painless. Free Consult. 212-787-0791 


Laser Tooth Whitening — One Visit! 
No-Fee Consult. 212-682-5180 

ELECTRO LYSIS 

• LASER ELECTROLYSIS- 

Painless/No Needles, lip West 724-5000 
Chelsea 645-9212 / Great Neck 516-773-MAXX 

HEALTH & BEA UTY 

ALLANA DAY SPA & SALON 

Facials, Electrolysis, Waxing, Body Treat- 
ments, Massage, Mani/Pedicures. 980-0216 

HYPNOSIS 

EASY, SAFE, LASTING CHANGE 

With Nancy Donenfeld, MA. Cert. 1972. 
Vi/MC/lns. 200 E 61st (3rd) 212-758-7575 

Hypnosis - Counseling Smoking, 
Anxiety, Personal Problems & Weight. 
Dr. Winter: 120 E. 36th, 1H. 212-252-0447 

MASSAGE/THERAPEUTIC 

PAMPERING SESSIONS 

In Private Home. Bath, Massage, 
Inner Cleansing. New Staff. 868-7760 

TOTAL TOUCH SALON 

Bodywork, Facials... 

Call For App't: 212-947-3994 

201-507-9977 Rutherford Colonic — 

Shiatsu. Stay Young, Feel Better. 

Relax - Stress/Pain Relief — -Swedish. 
Waxing, Facials. 212-2134114 

#1 Magic Hands — Studio/ Residential. 
All City. 7 Days. 24 Hrs. 718-639-6139 

Licensed Therapeutic Massage — 
Douglaston, Queens. 718-225-1123 

Angel Touch Spa — Colonic Therapy. 
Sauna, lacuzzi, Massage. 718-997-7772 
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Sports 

PERSONAL TRAINER 

For Women Who Want Results 

Certified Trainer - As Seen In Allure. 
Call The Bodysmith Co. 212-249-1824 

Homebodies! Since 1985 — NYC's Finest 
Fitness Training & Massage. 212-586-7160 

Want Results? — Cert Trainer. Diet Inst. 
Home/Gym. Keith: 986-3100 / 718-932-3018 

Enjoy — Certified Personalized Exercise & 
Diet Instruction At Home. 212-604-9850 


Survival Of The Fittest - Fitness For All 
Ages. Cert Trainer. Exercise & Safe 
Weight Loss. Home/Gym. 212-717-2677 


MASSAGE/THERAPEUTIC 


18 Yrs Exp. Lic./No Sex Calls — Stress/ 
Strains. E 60s. 7 days, jeanie: 212-750-8947 


NOEVIR 

Steam, Dry Sauna, Shiatsu, 

Swedish Massage. 212-594-1602 


NU LOOK - JAPANESE SPA— 

Shiatsu - Swedish. Sauna & Steam Room. 
M/F & Couples. Residential Service Avail. 
11 E. 36th. 212447-6666/800-834-7286 


18 Yrs Exp. Lic./No Sex Calls — Stress/ 
Strains. E 60s. 7 days, leanic: 212-750-8947 


YACHTS FOR ALL SEASONS 

Parties planned with your needs in mind. 
No event too large or too small. 
Corporate & private. 212-534-6380 


PRESTIGE YACHT CHARTERS 

Planning Unique Events Aboard Luxurv Yachts 
Call 7 Days: 914-968-5220 or 212-717-0300 


Custom Private Party Yacht Cruises — 

in NY Harbor. Fine food, fair pricing. 
Holiday rates. Estab. 1972. 212-307-0985 


Paddlewhccl Queen Yacht Charters — 

Weddings, Priv/Corp Events. 60-370pp. 
Plan Now: Xmas/New Year's. 888-641-7200 


CORP & PVT PARTIES & WEDDINGS 

135' Classic DIPLOMAT 
100’ Contemporary CELEBRITY 
See us at Pier 84 at W. 43rd St. 

Leisure Yacht Charters (212) 594-9555 


MYSTIQUE 

Classic Weddings & Private Parties 

MYC, Inc., Wall St„ NYC. 212-856-9446 


Guide 

Ultimate Training Center 

No Membership Fee. 1-On-l Training 
Only! Pvt Midtown Locale. 212-207-8154 


It's Better To Work Out Late 

...than never to worked out at all! 
Luki's Workout Workshop. T rain with a 
50+ trophy winner. Home/office. Cert. 
Nat'l Gym Assoc. Pvt/grp. 888-242-LUK! 

To advertise in NEW YORK MAGAZINE 
classifieds, call us at: 212-779-7500 

ROLLERBLADES 


•NY SkateOut* Classes & Tours — Skills 
On Hills. Beginner -Advanced. 212-486-1919 


MASSAGE/THERAPEU TIC 

Ki-Touch — E 45. Swedish, Refl, Facials, 
Steamroom, Colonics. Priv. 212-682-1166 


Intense Therapeutic Massage — Stress/ 
Sports-Related. Lic'd. Joy: 212-696-0043 


Green Japanese Spa 

Swedish, Shiatsu. Res. 212-947-5959 


EMERALD SPA 

Russian Sauna with Platza Treatment, 
Steamroom/ Dry Sauna/ Pool/Whirlpool, 
Massage/Scrub/Manicure/Pedicure... 
For Men/Women. L.I.C. 718453-1224 


Manhattan Yacht Charters 

Over A Decade Of Value & Service. 
Plan Your Christmas Party Now! 

212-995-5470 - ask for Mary. 



Start with world-class dining. 

Stir in a generous serv ing of music. 

Add a splash of romance. 
Sprinkle liberally with city lights. 
Our charters serve 50 to 400. 

•Custom catering •Kosher catering 
• Slorylx/ol / twthlhifis 
•A Jleel of fire •From a pier near you 
• Ample parking riyhl on our pier 

Pier 81, W. 41 si St. at the Hudson Rher 

212 630 8800 


DOVE YACHT CHARTERS 

M/Y (abiru M/Y lacana 

Personalized, Luxurious Yacht Charters. 
Intimate dinners for two - 
to your largest corporate events. 

NYC 212-594-1561 N| 201-482-1991 
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Boats and Yachts 


MADISON CLUB 

Step back into an era of elegant gentility. 

A Private Club offering: 
Massage. Steam, Cigars... where our 
staff of pampering masseuses are eager 
to please you in our unique surroundings. 

20 E 38th St NY-NY 1 0016 • Tel 212 913-0072 


Massages, Cleansings, Baths — With 
Nurses. Call After 4:30pm. 212-749-6442 


Cleansing Massage Specialist — Noon- 
10pm. Emma. By app't. 212-726-0138 

MEDICAL 

HIV/STD/GENITAL WARTS 

HIV Results in 15 Mins. Confidential. 

Central Park Medical Assoc. 246-0800 


HELP 

INFERTILE COUPLES 

Healthy women between the 
ages of 2 1 and 33 are needed to 
donate eggs (ova) for infertile 
couples. All procedures will be 
performed at a leading New York 
teaching hospital. Volunteers 
will receive a free comprehensive 
medical evaluation and will 
receive $2,500 compensation 
for time and effort. Anonymity 
and confidentiality guaranteed. 


For more information, please 
call 212-241-0220 


PENIS ENLARGEMENT Custom 
Vacuum Pumps - Surgical. Gain 1" to 3". 
Permanent/Safe. Enhance Erection. FREE 
Brochures. Dr. Joel Kaplan: 312409-1950 

WEIGHT CON TROL 

15-20 Stubborn Lbs? NUTR1MED 80/20! 
80% Natural Nutrients + 20% Medication. 
5-Week Program. 570-5058 


Want To Stop Dieting & “Listen To 
Your Hunger”... But Don't Know How? 
I've Been There - I Can Help. 212-583-1002 

LOSE THE WEIGHT 

Eliminate The Worry. 

A Safer Weight-Loss Alternative. 
Physician-Supervised. 212-7374644 

BARIATRIC WEIGHT-LOSS CENTER 

Dr. K.J.'s Manhattan Diet: 

Lose 10-15 Lbs In 2 Weeks. Harvard 
Medical School Physician, Trained In 
Treatment Of Obesity. 212-246-31 1 1 

PHEN/FEN GOT YOU DOWN? 

There Are Alternative Medications. 

1st Visit $100, Incl EKG P.Fs. & Meds. 
Every 2 Wks $60. Exam Plus Medications. 
Internal Medicine/Weight-Loss Specialist, 
R.Andria, MD. 718-332-8181 


The Ultimate Xmas Gift — Nonsurgical 
Cellulite Reduction. 212473-1402 


PermaLoss™ Is Here! 

Natural Substitute For Phen-Fcn. Bd-Cert 
Female MD. Also Phen Alone Or Combo. 
No-Fee Consult. 1 1 6 CPS. 888-PERMALOSS 


Medical Weight Loss — Using Medica- 
tions. Full/Modified Optifast. 212-288-5468 
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PARTY SPACE 


New York Kids 


ENTERTAINMENT 

Magic Music Marion Clown! All costumes! 
Miles of smiles! Seen on ABC! 212-831-5753 

Magical David 1 ' 1 Amazing Magician — 

Musician... “Hilarious.” *** 212-799-1290 


Wacky Wax — Bar/Bat Mitzvahs, Sweet 
I6's, Corp/Priv Parties. 800-929-0066 


Starmitc Puppets — Lion K, Aladdin, 
Hercules, Dalmation, Sesame, Dinosaurs, 
Pooh, Face Paint, Balloons. 212-475-5409 


Gandalf “Knows precisely how to appeal 
to kids."- NY Magazine. Puppets, magic, 
juggle, unicyclc, wizard clown. 800-588-0708 


T H2 COOLEST 
BIRTHDAY PARTIES 


INTRODUCING 



Outrageously fun. 
Lazer tag, video 
and skill games with 
prizes, virtual 
reality and ride sim- 
ulators. 


COM 

2 TO PLAY. 


212 398-3060 


163 West 46th St. 


Madeleine, Award-Winning Magician! — 
And TV Clown! Ages 1-105! 212-475-7785 


Dumb-Dumb The Clown — Santas, 
Magic, Face Paints/ Balloons. 212-544-8153 


HOLLYWOOD POP! 

Priv/Corp • Circus • Magic • Dance 
Crafts • Mime • Carnival • Mystery • Rice 
Writing • Casino • lugglers • Double Dare 
Look-Alikes • Decor & More! 212-777-2258 

GYMNASTICS 

JODI'S GYM -Gymnastics For Kids 
•Birthday Parties •Gymwear • Dancewear 
•Skatewear 244 E. 84th St. 772-7653 


Upper East Side Billiard Club — Best 
party space for kids! 10-200. 212-851-7665 


202 East 77th Street — Beautiful, large 
space. Includes small/large tables/chairs. 
Special weekday prices. 212-861-4550 

TUTORS 

Upper East Side Experienced Teacher — 
Expertise: Reading & Math. 212-425-0581 


To advertise in 
New York Magazine's 

NEW YORK KIDS section, 
call Debbie Horowitz at: 212.545.3683 


Holiday Entertaining 


CARICATURES 

Dazzlingly Realistic Caricatures! — By 
Peter Selgin. Color Brochure. 718-549-9029 


Leading Caricaturist — Enliven your 
business or private party. 212-875-1695 


Fabulous Caricaturist — Energize Your 
Event. Best Rates! lay Alders: 201-281-0014 


Caricatures — Will make your party great! 
Available for all parties. 7 1 8-768-7407 


Top Artist — Colorful, Wittv. Fun On 
Paper, T-Shirts. 516-767-4201 


Caricatures By Dale Gladstone — Laughs 
Guaranteed! Unparalleled. 718-782-2250 

ENTERTAINMENT 

MURDER MYSTERY, INC. 

KILL 'EM At Your Next Affair. 
Corporate • Private Parties • Fund-Raisers 
“So Much Fun - It’s Almost Criminal.” 

1-800-673-3354 


• SANTA CENTRAL • 

Fabulous SANTA & MRS. CLAUS... 

Elves, Reindeer, Carolers. Magicians, 
Fortune Tellers & Casino. 212 781-1440 

ALWAYS ENTERTAINING 

Fabulous Winter Wonderland Performers, 
Music Stage Shows. Santa/Elves/Reindeer 
Dickens, Carolers, Magic. 212-255-9540 

Master Magician — "Top Rate"--NY Times 
Amazing Fun for All Events! 718-885-3058 

. HARDBODIES, INC . 

CLASSY, EXOTIC M/F STRIPPERS 

212-988-8484 • 516-795-2400 • 718-693-9441 

SEND BALLOONS - $25! 

Bouquets, arches, cntrpicces. 212 955-9577 

Singing Telegram Anytime — Gorillas To 
Bellhops - We Have ’Em All! 212-929-8609 

Personalized Singing Telegrams! — 
NYC, LI, Westch, CT. 1 -800-936-SING 

$24 Bouquet Of Balloons — NY/I.I. 7 
days till 10pm. 718-868-1009 / 516-569-3566 


Palm Reader — Elegant And Evocative. 
Entertains All Ages. 212-741-5195 


“MAGIC AGENCY, INC." 

All Types Of Entertainment At Its Best. 
Corporate & Private Events. 212-288-9133 


“BRAVO!” - Murder Mysteries, Magic, 
Limo Scav Hunt, Lookalikcs, Clinton. 
Marilyn, Elvis, Roasts, Casino 212-744-9000 


MURDERS — 400+ Lookalikes, Magic, 
Music, Mentalism, Comedy, Casinos, 
Roasts, Full Event-Planning. All Ages. 

Naomi's World Of Ent.: 800-504-491 1 


GORGEOUS STRIPPERS 914-669-8254 

You Name It! We Got It! XXX-R rated! 
Duos & Some Shows Too Risque To Say! 


Elvis Look-Alike — TV, Print. Parties. 
Corporate, Private. 212-642-1197 


Palmistry, The Tarot, Numerology- 

By registered psychic. 212-410-1299 


BALLOON BOUQUETS® 

Decorating. Special Events: 212-265-5252 

Nationwide Delivery. Info: 800-424-2325 


Astrology, Tarot. Past Lives, Etc.— 
Give an unforgettable party! 212-245-6771 


GARY MITCHELL 

Opening act for Dangerlicld. Rosie, etc. 
Magic & comedy. Full-service agency. 
Top acts, revues, orchestras to 75 pieces. 
Corporate & private events. 516-759-2437 


Your Crowd Doesn't Dance? 

Party with “Live” TV Game Shows or 
Vegas Gambling Tables! 516-958-2548 


•HOLIDAY PARTIES* 

Unique Entertainment • FamousNameActs 
D|s/ Music • Performers • Dancers • Favors 
Themes/ Decor* Acls*600+ Lookalikcs... 
the Whole Event! Est.1982 . 800-GET-GALA 


Spellbinding Psychic Entertainer — 

Palms, Tarot, Face Reading, Etc. 247-5855 


SEXY STRIPPERS - Duos 

212-744-9000 Hot & Wild. Photos. M/F. 


Master Psychic/Ex-Wall St. Lawyer — 

Will work parties & events. 212-514-9514 


HEATWAVE DJS 

MCs/D|s/Dancers/Thcme & Light Shows. 
Elegant. Affordable. Reliable. 
Experience In All Tvpes Of Affairs. 
Party Planner )onel: I -800-HEATWAVE 


• STRIPTEEZ*A*GRAM • 

The ONLY Gift That UNWRAPS Itself!! 
212-591-2480 • 516-485-6600 • 718-552-9423 


Holiday Events — Performers & Shows... 
D|/Bands, Amusements, Comics. Casinos, 
Magicians, Carnivals, Decor & Novelties. 
Since 1976. HORIZON: 212-755-5656 

ENTERTAINM ENT/MUSIC 

LISA GOODMAN ENSEMBLES Est. 
1978. Fine Classical, lazz. Contemporary, 
Swing. Helpful & Creative. 212-489-1641 


Pianist/Singer Jonathan Segal — lazzy 
Gershwin, B'way. More... 212-222-5169 


Play It Again, Sam! — '20s-'90s Classy 
& Fun Piano Man: 1-800-752-9482 


Mind-Sweeper DJs — Great party music, 
'30s-'90s. Since 1975. Refs. 718-875-9824 


One Man Band Plus/Cory Morgenstcrn — 
Great Music & Entertainment 914-478-0073 


FlatironS — Men's a cappella group. 
Book now for holidav events. 917-806-5457 


Disc Jockey To The Stars!! — Amazing 
References! 516-938-8181 


New York Office 


ANSWERING SERVICES 

S8 Live/Voice Mail/Pagcrs/Mail — 
800/900 #'s. All US Cities. 212-868-1 121 

EQ UIPM ENT REPAIR 

GOLDEN CARTRIDGE— Laser/inkjet 
toner cartridges for copiers/printcrs 
on sale. Low prices. Clark: 1-800-987-8845 


COMPUTER TRAINING 

Learn Quark — Photoshop Illustrator, Etc. 
The Mac Learning Center 212-594-2280 

PROFESSIONAL 

ORGANIZER 

GET ON TRACK! THE PERSONAL TOUCH! 
Home/Office Organizing & Setup. Inven- 
tory, Collectibles, Cataloguing, Computer 
Printout. All Five Boroughs. 800-643-7225 


Flute & Guitar Duo - Fine classical music 
Call Kathy: 7 1 8-643-4608 / fax: 718-643-6429 
E-mail: mcd-bian(n worldnel.att.net 

A Touch Of Class DJs — Corp. Parties, 
Weddings, Bar/Bat Mitzvahs. 718-966-0255 

Affordable Party Music — DJs from S350. 
15 Years Experience. 212-6624921 

CHARLOTTE RUSSE MUSIC 

• lazz • Rock ‘Classical • Motown • Klezmer 
• Ballroom (212) 582-5694 / (5 1 6) 574-5422 

MARK SONDER MUSIC, INC. 

Celebrating Our 1 2th Year! 
800-MSM-MUSIC 

Whitcsands — Cool jazz/irresistible rhythms 
...hook by 1 1/27 for 30% disc. 212-988-5665 

Continued on next page. 
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PARTY SPACE 


PARTY SPACE 


Holiday Entertaining 


Continued from previous page. 

ENTERTAINMENT/MUSIC 


Mobile Music D|s — “The Tasteful 
Alternative.” Call |oe Shane: 1-800-55 1-21 36 

Karaoke/D) Parties — Profl And Fun! 
David: 718-631-1024/ www.expmusic.com 

Beautiful, Swinging Jazz — For Your 
Party Or Event. Call Perry: 212-625-9783 


)azz/Classical & South American — 
GregRibot: 212-727-0219 / 201-656-4289 

Hot Samba/Cool Bossa Nova — Great 
Brazilian Music! Sabor Brasil. 212 865-4787 

To advertise in NEW YORK MAGAZINE 
classifieds, call us at: 212-779-7500 

GIFTS 

Home Demo Cooking Class — Result: Fab 
Dinner Party For 2+! 1-888-DEMO CHEF 

GIFT BASKETS 

Not fust A Basket — A Unique Concept. 
Gifts For All Occasions. 1-800-655-4438 


THE AMAZING BASKET COMPANY 

The-Best-Basket-In-The-Boroughs!© 
•International 8-Year Track Record* 
NYC (212) 595-8745 NAT'L 800-442-2WOW! 


For Elegant Gourmet Food & Gift Baskets 
call KAREN (AMES LTD. 
1-800-870-2969 

http://www.karenjamcsltd.com 

Baskets Galore At The Purple Door — 
A gift no one ever returns. 212-627-4076 

Basket Bowtique Corp — Gourmet delights! 
Impressive catalogue: 888-385-4438 

GOURMET CA TERING 

A Chef's Table Ltd.... 212-427-1089- 
Unique Gourmet Food & Floral Design. 

Baby |'s Gourmet — Intimate dinners and 
holiday parties up to lOOp. 212-452-0735 

Catering By Hayden — Culinary perfec- 
tion. Reasonable. Has lofts. 212-751-1459 

PARTY HELP 

Waiters/Bartenders — For All Party Needs. 
Corp/Priv. NYC/Hamptons. 212-499-0886 

On-Site — Food Prep, Serving, Cleanup. 
For Your Occasion, Inc. 212-682-6281 

PARTY PLANNING 


No-Fee Event Planning — Corp & Private 
Parties, Weddings... Top Client List. 
RED LETTER EVENTS 212-772-1177 


Holiday Entertainment & Spaces 

22 Years Experience. 3,000 Events. 
Corp/Priv. Eric Silvey Ent.: 212-486-9517 

PARTY RENTAL 

Pinballs • |uke Boxes • Video Games 

Pool Tables • Casino Nights • Popcorn 
Cotton Candy. Sales & Rentals. 935-9577 

PAR TY SERVICE 

Brunch Anytime — The “No Work” Way 
To Cater Your Party. 516-432-1354 


Coldwaters - Private Room Seats 15-75 — 
988 Second Ave. nr 52nd St. 212-888-2122 



PARTY SERVICE 


PARTY SPACE 


THE MOVABLE FEAST, INC. 

Catering for the perfect party. Private & 
corporate. Lofts, yachts, museums, clubs. 
Brochure - (212) 227-7755 

Posh Nosh Parties Eating Adventures 

Upscale, guided luxury bus food tours 
of NYC for 18-40. Perfect for celebrations, 
corp. events, visitors... Brochure: 838-4740 


NEW YORK’S FAMOUS — Party 
Specialist. Sumptuous buffets & endless 
cocktails in our funky duplex. S35 pp. The 
Hudson Grill: 645-2729 - Andy or Kirsten 

PARTY SPACE 


Upper East Side Billiard Club 

Unique party space. 10-250. 212-831-7665 


Hofiday Party Specialist ^ 


# 1 location, 20-1 20 pp 
*>. All pvt/corp events, catering avail zj 
* Prince Street Club, Soho 

% 212 - 353-0707 £ 

: www.princestreet.com ft 


Large & Small, Corporate & Ball 

Uptown & Down. Free Location Service. 

Event of the Year, Inc. 212-807-0907 


S.O.B.'s — All The Magic Of Rio De 
Janeiro! Exclusive/Nonexclusive. 20-400. 
Wild!! 200 Varick St. 21 2-243-4940 


LANDMARK ON THE PARK 

“One of the Most Elegant yet Affordable 
Locations in New York." 212-595-8410 


Italy On The Hudson — Water & sunset 
view, 2 fireplaces, low $, 10-100. 924-3643 

Tramp's Nightclub & Cafe — Corp/pvt 
events. Critically acclaimed, fine Louisiana 
food. State-of-the-art sound system, beau- 
tiful dance floor. 20- lOOOp. 212-727-3088 

Rodeo Grill — Live music, 2 party rooms. 
375 Third Ave. (27th St.) 212-6834500 


PULSE NIGHTCLUB 

Elegant midtown locale (E. 54 btw 2 & 3). 
Corp & private parties (75-400). 688-5577 


CLUB EXPO 

Renovated Theatre Provides Ideal 
Backdrop for All Affairs... 

Black Tie to Blue leans, EXPO hosts every 
event with elegant style or funky charm. 
BOOK YOUR HOLIDAY EVENT NOW! 
High-Quality D|s, A Polished Staff and 
Versatile Event Planner can make any 
affair into a Production for the Stage. 
EXPO • 124 W. 43rd St. • 212.819.0377 

CORPORATE/HOLIDAY 97 Prime 
dates still avail at various NYC landmark 
locations. In-house caterers. 212-427-2818 

B Bar & Grill — Previously known as 
Bowery Bar & Grill. Spacious restaurant, 
lounge and greenhouse, beautiful 3,000 sq 
ft garden/patio. Very affordable. Available 
for private parties, 30-800p. 212-475-2220 

MAIN STREET 

Spectacular Skylit Atrium. Perfect For Priv, 
Corp And Holiday Partics/Evcnts. 873-5025 

Fab Vus Of Manhattan — Spacious, 
Bright Chelsea PH Loft. Roof Access. 
Priv/Corp. Reasonable Rates. 212-242-5425 

Lovely Informal Weddings/Partics In 
Private Greenwich Vill Townhse/Garden 

Max 70. Excellent Caterers. 

Late Fall/Winter Only. 212-741-0567 



The Perfect Location for 
Corporate Holiday Parties 
for SO to 1 ,500 guests 
Wb can create on event to fit every budgett 
Starlight Casino Ballroom 
Fun City Game room/ Arcade 
Prjya In Movie Theatre 


270 Eleventh Ave., NYC {212)564-4590 


Your Wedding, Bar Mitzvah, S. Sixteen 
in our beautiful Upper East Side setting. 
Event plan'g. 202cast Doug: 212-861-4330 

HI-LIFE Restaurants Private rm avail 
for corp/social events of 25-250. East & 
West Side locations. Call Paul: 249-3600 
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LIPS Restaurant 212-675-7710 

Men performing as women at this “Drag 
Queen Disneyland". Private party rooms. 

Ed Sullivan's Restaurant At landmark 
Ed Sullivan Theater. 2 firs, stage. 25- 
250p. “Great to have glamour back on 
Bway”-- NY Times 5/96. Earl: 212-541-1697 


THE MADISON 679-2932 

3-Story Mansion Specializing in Corp. 
Events, Fund-Raisers, Weddings. 25-500p. 



212 

685-3636 


381 Pak Avenue South 
Airy and elegant 
10,000 sq.ft space 

Exceptional Audio & 
Video Capabilities 

Holiday Parties 50-650 


Secret Garden — In the Theater District. 
Your budget is our price. Up to 200 in 
newly opened skylit garden. Contemporary 

Italian Trattoria DopoTeatro 212-869-2849 


LE FIGARO CAFE 

A VILLAGE LANDMARK 

Garden Room, Fireplace, Music, Full Bar. 
Affordable $$.15-100. 21 2-388-0002 

DEMI RESTAURANT Charming Mad Av 
Brownstone w/Fireplaccs. Cont'l Cuisine. 

Perfect for Rehearsal Dinners, Showers 
& All Private Parties 10-50p. 212-534-3475 


200 FIFTH 675-2080 

NYC's Most Exclusive Ballroom. Weddings, 
Fund Raisers, Corp Events. 100-999p. 

www.200fifth.com 



SUCCESSFUL AFFAIRS 

Uncovers the finest in party facilities. Our 
service is at no cost to you. 212-684-6402 


Beautiful New Restaurant/Bar — Avail 
for private parties & events. 212-678-5182 

Coliseum NY-Style Dance Club & 
Restaurant (N) prices!). Sound & lights of 
Studio 54. 50-850 people. 201-653-2585 

FIFTH AVENUE PARTY LOFT 
Beautiful New Decor! 

Personalized Event Planning. Distinctive 
Catering. 1 5th successful year! 620-0622 

BOWLMOR LANES— Largest bowling 
center in Manhattan. 2 full bars & 42 lanes. 
Private floor & party room avail. 255-8188 

Antique, Unique! — W.Vlg.20 Fr drs, open- 
air Inge.mahog bar.tin ceils,20-200. 479-7306 

CORPORATE 

Specializing in holiday parties. Our service 
is at no cost to you. 212-684-6402 

WINE 

Pick A Winner Every Time! The Best 
Wines Under $10 Newsletter. Rates 30 
wines 6x/year. Only $ 1 9/year 800-564-2470 

WEDDINGS 


Castles, Mansions, Estates — Spectacular 
locations in NYC & LI. 212-675-2080 
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Interiors and Exteriors 


ANTIQUES 

Antique Warehouse — Worth the trip to 
Stamford for best selection and prices. 
DR, BR, plus the unique and unusual. 
For hours & directions, call 800-578-8390 

B ATHROOMS 

Wizard Custom Bathrooms & Kitchens 

Marble, Tile, Whirlpools, Kohler, AM 
Stand. Custom Formica, Lacquer, Cabinets. 
Lie. Ins. Free Est. Refs. 212-677-5555 


Manhattan Kitchen & Bath Experts 
Gotham Interiors 212-831-9177 

CLOSETS 

SPACEMASTER CLOSET— Closet & 
Storage Solutions, Plus Custom Doors. 
Free Estimates. Insured. Refs. 212-382-1533 

CITY CLOSET CO. — Free estimates... 
All types of shelving. Space professionals. 
Affordable pricing. 212-945-4010 

FINE FURNITURE 
RESTORATION 

The Secret Behind The Finest Dealers 
& Decorators Antique restoration & full- 
service design, cabinet & finishing shop. 
French polishing, inlays, carving & more. 
|ohn Bossonc, Inc 718-275-1721 

INTERIOR DESIGNERS & 
ARCHITECTS 

IDEAS COUNT MORE THAN MONEY 

Exp. designer works magic, to budget. 
Let me amaze you. Call 212-288-1863. 


USE-WHAT-YOU-HAVE INTERIORS 

Expert redecoration w/o new investment. 
Featured in NY Times, NY Mag, ABC, CBS. 

Low Flat Rate - Only $275/Room. 

Free Brochure • 212-288-8888 • Tri-State 
www.redecorate.com 


Let's Decorate Together 

A Decorator Who Designs And Shops 
With You. Buy At A Discount. Elegant 
Residential Design Is My Specialty. 

$50/Hour ' 212-873-3853 

Former Bloomingdale's Designer — Will 

beautifully transform your space. Creative. 
To Budget. Sasha Designs: 212-243-1738 

DECORATOR DOCTOR 

Give your home a face-lift! 

The one-day makeover service by a pro. 
Save time/$$. The right Rx for your home. 

GKD Designs 212-472-2358 

Rent-A-Decorator® — Budget-oriented 
pro designs “your” space at “your” pace. 
$75 hourly. Featured in NY Times & 
Glamour. Call for reprints: 212-826-1069 

• INTERIOR DECORATORS • 

...Who will help take you into the next 
millennium. Residential/corporate accounts 
at affordable rates. 212-426-7692 


|UST MOVED... 

NOTHING LOOKS OR FEELS RIGHT? 

Maybe You Need To Add, Subtract Or 
just Change Fabrications. Perhaps It’s 
AN ENERGY ADIUSTMENT w/FENG SHU! 
To Enhance Your Life/Boost Your Luck. 
Starting At $100/ Hr. 

BILLOWING DESIGN 212-316-1447 


NO BIG DEAL — Take the terror out of 
decorating. Talented pro can help you. 
Lowest rates. No job too small. Refs. 
Special access to all wholesale showrooms. 

*Tri-State Area & Florida* 

Call Steve Lyons: 212-338-0888 

C.S. INTERIORS— Exp’d, affordable 
decorators. Flat fees. Our discount is your 
discount. Home/office. Complete renova- 
tions. References available. 212-734-2689 

HOME/BUSINESS 

IMPRO VEMENT 

Handyman Wall dividers, painting, wood- 
work, floors and more! Personal attention! 
All size jobs. References. 212-749-7171 

KITCHENS 

WOOD-O-RAMA, INC.— From kitchen 
cabinetry to remodeling/restoring (500 
types of moldings to choose from), we 
have it all! 238 W. 108th St. 212-749-6438 

PAINTING & 
WALLPAPERING 

Fine Painting & Papering — Marbling, 
Sponging, Glazing. Ins. Rob: 212-889-6874 

Larkin Painting — Quality interior work. 
Reliable. Refs. Ins. Best Prep. 718-205-7752 

Expert Painting, Plastering, Papering — 
Marbling, glazing. Insured. 718-7834868 

RCC Painting — Custom painting, plaster- 
ing, wallpapering. Residential/commercial. 
Free estimates. Ins. 212-9804469 


|.A.S. PAPER HANGING 

• Experienced Paper Hanging • 

Free Estimates • Fully Insured 
• References Available • 

For Information, Call: 917-838-6997 
Visit Us At: www.allaees@msn.com 

LIGHTING 

Track By lack 212-714-3886 

Track-lighting specialists. Installation. 
Sales. Wholesale bulbs. Update old cans 
w/small, efficient, low-voltage halogens. 

Lighting By Gregory 212-226-1276 

See what Lightolier's “Designing With 
Light” is all about. Showroom: 158 Bowery 

LINENS 

Linens For Less! — For the finest in 
comforters, bedspreads, sheets, etc., at the 
lowest prices.. .shop around, then call us. 
Regency Linens 1-800-292-7215 

REUPHOLSTERY 

REUPHOLSTERY & SLIPCOVERS 

Master Craftsman Offering Designer 
Quality at VERY REASONABLE Prices. 
DESIGN CORNER 1-800-852-2420 

WINDOW TREATMENT 

LOWEST PRICES— Silhouette, Duette, 
Verticals, Mini-Blinds, Draperies and all 
soft treatments. KINGSBORO: 212-243-0722 

Levolor/Duettes/Silhouettes/Wood 
“Best Buy!” - loan Hamburg 
212-2288600 718748-8600 




□ □H CARPET CLEANING 

1 - 800 - 480-6471 


& Commercial 


FREE ESTIMATES 2 * "°“ r ? * 

Licenced Bonded & Insured ^ DayS A Week 

AREA RUG & 

ORIENTAL RUG 

Persian, Pakistani, Afghani, Chinese, Belgian and Hand-Made Rugs 


CARPET CLEANING 

& UPHOLSTERY CLEANING 


Rug Repair 

By Repair Specialists 
(binding & fringes) 


Water Damage 
Specialists 


Wood Floors 

Sanding, Buffing & Polishing 


20% off on all our services 

• Shampoo • Deep Clean 
• Preconditioning 

• Spot & Stain Removal 

• Scotch Guard • Sanitizing 
• Deodorizing 

• Traffic Lane Removal 

Great Prices Await You 


Color Restoration 

By Our Specialists 


Carpet Stretched 
& Installed 

By Repair Specialists 


Draperies/ Blinds 
& Curtains 

Free Pickup & Delivery 
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Services and Sales 


APPLIANCES 

EURO-AMERICAN APPLIANCES 

Viking, Sub-Zero, Asko, Bosch... 

Call Dial-A-Brand w/Make & Model. 
EsI. 1967. 800-257-5220 / 888-SAVE-MOR 

PRICEWATCHERS factorv-auth TV, vcr, 
AC, major appl, built-ins, ref, washer, 
drver. Ship tri-state. Call w/make/modcl #. 
Lowest prices: 800 556-6694 / 718 470-1620 

All Major Appliances/Air Cond. 

Commercial/ Residential - US/Euro. 
Rated # I NY Magazine - Discount Prices. 
Est. 19 1 8 . 212-475-2012 - GRINGER 


800-221 -BUYS 212-513-1513 

Major Appliances, TVs & Air Cond. At 
Low, Low Prices. Home Sales Enterprises 

ALL MAJOR APPLIANCES 

Guar lowest prices. Imm del. Auth dealer. 
Call 718-774-0198/775-8485. Expert advice. 

ASTROLOGY 

Renaissance Astrologer/ Psychic, CSW 

“The Road Less Traveled”. MC/Vi. 
212-662-0801 / 888-707-0078 (toll-free) 


The Love Psychic — Readings That 
Change Your Life. Visa/MC. 212-874-7692 

Compatibility Answers — By Expert 
Psychics. I8+. S5.48/min. 1-800-964-2606 
$3.98/min. 1-900-964-2606 AAPN, B.H. CA 


Creative Solutions By Powerful Psychics 
Vi/MC. l84-.S3.48/min. 800-545-7334 or 
$3.98/min. 1-900-226-4040. AAPN, B.H. CA 


Psychic Readings by Michael Lafferty — 
Credit Cards Accepted. Call: 2 1 5-482-65 i 7 


SAMPLE MASTER PSYCHICS 

Try It Free. 1-800-790-7425 Adults Cher 18 

European Psychic: 90% Accurate — TV/ 

Radio. CC's. 215-934-5908 S3. 50/min. I8+. 

AUTO CARE 

Seized Cars From $175. — Porsches, 
Cadillacs, Chcvys, BMWs, Corvettes. Iccps. 
4WDs. Your Area. 800-2 1 8-9000 ext A-4235 

CAREER SERVICE 

FREE CASH GRANTS! 

College. Scholarships. Business. 

Medical Bills. Never Repay. 

Toll Free: 800-218-9000 ext G 4235 

CIGARS 

Cuban Hand-Rolled Cigars — Made In 
USA. R. Kramer. Call: 212-552-4079 

CLEANING SERVICE 


Busy? No Problem! Let Leisure Cleaning 
Help! Big lobs. Wkly. Move In/Out. Corp 
Accts. Insured. Call: 212-628-6130 & Relax. 


McMaid Service 



ESTABLISHED 1971 
• Post-Construction 
Corporate Apartment 
• Common Areas 
• Move In/Move Out 
• Just Plain 
Housecleaning 
Fully Insured/Bonded 

Think McMaid 

www.mcmaid.com 


( 212 ) 371 - 5555 


NY's Little Elves - 212-673-5507- 
Bonded/lnsured. Credit Cards. 

DIAMONDS 

2 Round Diamonds Total 4.04 ct 

For Earrings: I SI 2 $18,900. 

2 Round Diamonds Total 6.02 ct 

For Earrings: HI Si 2 $55,000. 

Call KJ Estate Dept.: 800-280-4662 

Round Diamond — 5.04 ct H SI i 

$48,000 Ask for David: 212-941-6419 

FASHION 

WANT TO KNOW A SECRET? 

The Best-Dressed Women 
Go To Westchester For Style 
And Value! You Can Too! 

REDISCOVER REMIN'S 
800-245-6671 

JEWELRY 

Exquisite Engagement Ring, 1.63 ct. Plat 
Princess Cut Appraised $ 1 8K; Ask Best 
Offer. Have GIA Appraisal. 718-636-9753 

LIMOUSINE SERVICE 

Stretch — S 50/hr. Special: S149/4 hrs. Avail 
24 hrs/ 7 days. All credit cards. 800-253-4546 

1996 Limos — 6-16 Passengers. From 
S3 5/ Hr. CC's. All Occasions. 800-546-3254 

MATRIMONIAL SERVICES 

Rabbi Available For All Occasions 

Reasonable Rates. Traditional To Liberal. 
Rabbi Shuster: 212-452-0275 

PETS 

Cat Care — Cat-sitting in your home. 
Bonded. West: 947-6190: East: 858-2996 

PSYCHIC 

Immediate Answers By Gifted Psychics 
18+. S5.48/min. 1-800-345-1490 or 
$5.98/min. 1-900-226-1 166 AAPN, B.H. CA 

LOOK WITHIN 
TO SEE AHEAD 

Gifted Psychics Will 
Guide You. 

(800) 943-9986 

Prom $1.90/inin. Prepaid 

(900) I GUIDE U 
(900) 448-4338 
$3.98/min. 

Its-*-. AAPN, Entertainment, B.H.. CA. Touchtone 

SPEECH IMPROVE MENT 

Accent Reduction — Articulate Speech, 
Stuttering. Public Speaking. 212-572-0789 

MASSAGE 

Out Of Bodyworks 2 1 2-545-06 1 5 

Leave Your Body.. .Here! E. 30s. 

HIDDEN TREASURE 

Upper East Side. Mid 70s. 212-327-0244 

An Elegant Escape — West 13th St. Pri- 
vate. Convenient to Wall St. 212-243-1 1 18 


GOLDEN HAPPINESS 

Relax in Astoria (23rd Ave.) 

718-278-6969 or 718-278-6767 


“TRYST” 

Upscale. 7 days. Rec. info: 212-642-9119 

Yanna — Eloquent Massage. Upper East 
Side & 5th. 212-5084658 


Central Park South, Austrian Lady — 

Private, Sensual And Caring. 212-246-4759 

Exceptional Massage — By French lady. 
Clcan/pvt studio. lOam-lOpm. 212-888-5497 

Float Away — With my soothing, hands-on 
bodyworks. Katie: 212-499-0866 

Wonderful — Private. East 48th Street. 
Midtown. 7 Days. 212-595-0046 


TANTALIZING TREATS 

Midtown East. Pvt. 7 Days. 212-215-4480 

Extraordinary Touch — Unforgettable! 
East 20s... 212-685-5614 


Cloud Nine — A Heavenly Experience. 
Excellence & Beauty. W. 70s. 212-787-7411 

Julie — Selective, Upscale. Reasonable 
Rates. Lex & 40s. 7 Days. 212-972-0842 

PURE BLISS 

Private. Credit Cards. 
212-215-2977 

Let My Fingers — Guide You. Sensual 
Touch. Wendy. Midtown. 212-557-5721 

Body Double — Double your relaxation 
thru sensual, exotic bodyrub. 212-750-2912 

WALL STREET 

212-267-4053 7 Days (Day/Eve) 

Pears — Eclectic Excellence, Featuring 
Synchronized Massage. 212-505-5151 

RUSSIAN MASSAGE & COLONIC 
Therapy Dispos. W.94th: 212-222-4868 
E.5 1 st: 751-2319 Friendly - Natasha/)oe 

Thanksgvg's Here — Cert CA therapeutic 
massage/ reflex. 11 years exp. 212-517-5453 

CLASSY FRENCH MASSEUSE 

Studio & Residential. 212472-1158 


Sensual Hands — Jcanie. Private Mid- 
town Location. 212499-0874 


East 60s — Skillful European Masseuse. 
Clean. Private. 7 Days. 212-838-8388 

Experience — The Warmth Of My Full- 
Body Massage. Amy. Mdtwn. 212-599-2096 

ALEX FOR MEN 779-7870 

Serene, Relaxing, Energizing. E. 34th. 

EXCELLENT RELAXATION 

New, Exciting, Elegant. 

50s/5th. By Appointment: 212-977-7275 

A Very Special Touch... .Sensational!! — 

W. Village/Wall St. access. 212-6454995 

Shiatsu & Candlelight Therapy — 
Gramercy Area. 212-253-0448 

Michelle — -Upscale, French, Ebony. 
Residential Also. Call 212-972-0843. 


A Very Private Candlelight Massage — 
5th Ave & 46th. By App't. 212-997-1660 

Heaven — East 60s. The Perfect Relaxa- 
tion. Open 7 Days. 212-838-1948 

Courtney & Friends — 212-779-9226. E 30s. 
Quality, Private, Elegant. Open 7 Days. 

MEET ME IN MIDTOWN 

For A Memorable Moment. 

E. 20s. 212-448-1378 
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Parisian — Swedish Massage. Private. By 
Appointment. Mon.-Sat. 212-582-7042 

Tropical — Oriental Shiatsu, Swedish. 
Rt. 17 North, Ramsey. 201-327-0286 

ELIZABETH - Excellent Massage 

By Elegant, Sensual Lady. Grand Central 
Area. Studio/Resid. 212-697-4698 


SENSUAL & ELEGANT 

Exciting New Faces 

Residential Service 

Steps Away From Leading Hotels 
Park Ave & 60th 

International Models 

212-753-3030 


LINCOLN CENTER AREA 

New. Elegant. Rejuvenating. 212-787-0146 

NEW-0 

West 40th St. 3rd fl. 212-252-0866 


Master Touch For Men — Energizing. 
Soho. Gary. 212-228-2245 /917-785-1276 

Get Away From The Cold — Come for a 
hot oil bodyrub. App't. Dawn: 212-759-5522 

Treat Yourself To Something Special — 
Charming Atmosphere. 212-813-1358 

Adorable, Mysterious 

Asian 212-406-2630 Studio/ Residential 


Grand New Opening 

Gabrielle & Tess. Versatile/Unforgettable 
Massage. All CCs. 212-249-2436 

SHINJUKU 212-935-9294 

— Professional Massage. Resid. 

Rachael & Keri — Private Apt. Selective 
Gentlemen. 212448-9249 


Brooklyn’s Best Bodyrub — lust 5 Mins 
From NYC. CC's. 718-783-8176/ 645-7239 

KASA 212-754-6130 

Professional Masseuses From lapan. 

ORIENTAL DELIGHT 

Massage/relaxation. Resid. 212-686-2222 

Touch Of Class — Scandinavian Elegance. 
Sensual/Beautiful/ Private. 2 1 2-642-9 1 98 


Touch By Tomas For Men — Soothing, 
Serene, Safe, Pvt. CC's okay. 212-689-9030 


FUJI 212-207-8959 

Shiatsu/Swedish. Res/studio. 212-396-4470 


FUJI 201-368-0058 

N|'s Best Asian Massage. 

Shannon & Rebecca — Private Apt. 
Selective Gentlemen. 212-448-9249 


Grand Opening — Pamper Yourself Pri- 
vately. E 80s. Lauren. CCs. 212-717-0161 


New Chinese - Exotic 

212-980-8845 By Ladies / 980-8840 By Man 


49TH & MADISON 

Affordable/rclaxing. All CC’s. 212-223-5166 

1-888-446-5272 

Stamford, Rt. 95, exit 8, Atlantic St. 

Kimberly — A Touch Of Class. Pamper 
Yourself & Relax With Me. 212-465-3425 

Continued on next page. 
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Continued from previous page. 

MASSAGE 

Giselle — Sensual Bodyrub For Upscale 
Executives. Pm. Studio/Res. 212-595-2569 

Feel Good — Increase sense of well-being! 
Concerned, high quality. MU9-5207 

MATTHEW FOR MEN 

A Class Act. Call Matt: 212-586-6172 24 Hrs 

Aloha 201-81 6-9562 — Japanese Shiatsu, 
Swedish Therapy. Rtes 4/9W, Englewood. 

GINZA 212-684-2121 

Shiatsu & Swedish. 12 East 33rd St. 


MICHELLE & MARIE 

Private. E. 50s. All CC's. 212-826-3450 


Massage & Spa — Shiatsu, Swedish & 
Steam Bath. 201-313-9215 Best In N|. 


201-313-9033 

Pvt Paradise In Edgewater. 20% Off w/Ad. 

East 64th Street — Excellent, Professional 
Swedish Massage. 7 Days. 212-838-8380 

Full-Bodv Massage — For men and women, 
by female. 212-986-9377 

Lincoln Center — Creative & Sensual 
Touch - By Brazilian Lady. 212-799-2584 

Tricia — Verv Private. By Appointment. 
7 Days. Cali 212-996-8499. 

Stop And Experience — The Best In 
Exquisite Massage. Private. 212-327-2175 

Veronica — Southern Charm. Upper West 
Side. Gentle Relaxation. 212-662-4548 


MILANO MODEL 

212-666-2757 


Relax And Unwind From Work — By 

App’t. Midtown. Carla/Sara: 212-753-9894 

Charles — Gentle, Warm Hands For Men. 
lacuzzi. Sensual. Late Okay. 212-852-7872 

COSTA DEL SOL 

Beauty & Relaxation 212-595-1605 

Penn Sta., Nice Locale, Swedish — Till 
2am. Studio/hotel/res. Paula: 212-268-2850 


JAPANESE 212-799-7087 

lapanese Shiatsu. Uptown Residential. 

Body Pampering By Amanda — Private. 
All CCs. Grand Opening. 212-861-5969 

Kiku (apancse . . . East 50 — Shiatsu. 
Studio/Residential. 212-223-2650 

Call This Number For Relaxation — 
No Regrets. E 20s. Holly: 212-215-0061 

MASSAGE BY LIZ & CO. 

Credit Cards. 212-888-1807 


Mature, Sensual, Classy Lady — 
Elegant, Private, 7 Days. 212-262-4557 

For Executives — Bv Mature European 
And Friend. Call: 212-975-0102 


Go No Further — Absolutely Astonishing! 
Ultimate Rates. 212-987-0617 


201-840-1743 — Best Asian Tension Relief. 
Near GWB. 


DELIGHTFUL TOUCH 

Sensual And Satisfying. 212-754-1470 

Wall Street — Science w/Art. Pm, Clean, 
Safe. Also Lite Role-Play. 2I2-752-OII5 

Massage — Swedish/Shiatsu. Body Scrub, 
Facial. 7 Days. 212-661-0777 


MAKI 212-751-5550 

Shiatsu. Studio/ Residential. 


Cynthia — Very Private, Professional 
Bodyrub. Midtown Location. 212-753-6986 

Miramar — Highly Skilled Internat'l Staff. 
Superb Bodyrub. By App't. 212-826-8814 


TOKYO MOON 

lapanese Shiatsu. 212-421-0222 

The Incredible Lightness Of Touch — 
Sophisticated. Private. 212-421-5963 

SHIATSU STUDIO 

Best Swedish. Resid/Studio. 212-583-0140 


NY / PARIS / MILAN 

Residential service. 212-551-6550 


VIP 59 SPA 

Relaxation in Greenwich, CT. 203-629-0898 

LI CENS ED THERAPY 

DR.'s sex therapy 

A Reputation For THE BEST 
MD-Supv SURROGATE PROGRAM 
PhD & Board-Cert Clinical Sexologists 
Private • Results • All Dysfunctions 

212-721-7650 

Bright, Competent, Gentle Surrogate- 

Confidential And Effective. 212-516-4768 


Impotence / Lack of Desire 

Successfully Treated the Natural Way 


Before you resort to Drastc measures try our 
Proven Non-Invaelve Techniques 
Medcally Approved Surrogate Program 
Call for a Free Consultation (212)679-6717 
Rlvacy /issued 

The Center fa Life Enhancement Services 
NY's Largest Center for Sexual Heeling 


Insurance Where Accepted 


SEXUAL SUCCESS 
SEEN ON 20/20 & CNBC 

NYC’s ONLY CERTIFIED' Sex Therapist- 
Supervised SURROGATE Program. 
Resolve Impotcnce/PE/Orgasm Problems/ 
Shyness. PROVEN SUCCESS. 

MD Supv’d. End fear/failure. 212-971-6060 

*Amcr. Ass n of Sex Educators. Counselors & Therapists. 

ROLE PLAY 

Candviand — W. 50s. Private & Discreet. 
Yes, Residential. 212-479-7939 

EBONY IS BEAUTIFUL 

Exotic Role-Play. CCs okay. 212-268-9484 

Kim — Live/ Real/ Intense/ Exotic/Caring. 
Unforgettable/Let's Talk. 212-245-4641 24hr 

Black Canadian— Exotic, Sensual, 
Private. Cal! Anne: 212-552-6084 


UNIQUE MODELS 

Luxurious, Pvt, Discreet. 

http://www.unique-models.com 

212 - 643-0295 


Nurse Therapy — Dress-Up. Behavior 
Training. Luxurious, Upscale & Private. 
Credit Cards Accepted. 212-684-6775 

PASSIONATE PRIVATE NURSE 

Personalized & Intimate. 212-481-9295 


SULTRY LATIN BEAUTY 

Fetish Role-Play. CC's. 212-244-0190 

SCANDINAVIAN PLAYMATES 

For The Gentleman With Exquisite Taste. 
Private. Also: Ebony. Swedish, Latin 
And Russian. 800-879-7525 

Candy - Sutton Place For Upscale 
Gentlemen. Elegant. Beautiful & Private. 
212-980-8118 


Behavior Modification — Nurse Therapy 
& Role-Play By Experts, For The Novice 
& Connoisseur. AX/Vi/MC. 212-889-5350 


EXECUTIVE MODELS 


Incomparable Rebecca — Kindness, 
Warmth, Charm. Rec'd Info: 212-714-7709 

Adalis — Uninhibited Rolc-Plav. By 
Appointment Only. 212-472-0868 


Your Ultimate Relaxation. 212-683-1592 


RENDEZVOUS 

New York City's Most Private Club 
“ 7 Days By Appointment Only 


212 - 750-2424 

Credit Cards Welcome 



Apache Princess — Exciting. For Special 
Execs Only. By App’t. 212-459-1930 


Discreet Encounters — For Sophisticated 
Gentlemen. East Side Locale. 212-207-1909 


Statuesque Brazilian Role-Play — Elegant 
& Discreet. Upper East Side. 212-517-9466 

Foxy Body Buildcr/Wrcstler — Sensuality, 
Beauty, Strength. Posing. 212-316-2503 

Mr. America — Man-To-Muscle Ultimate 
Role-Play. Call Bob: 212-888-1790 

HONEY -SUTTON PLACE 

For Discreet Men. Classy. Pvt. 212-838-2653 

Elegant Encounters By |eannic — Mid- 
town East. For Upscale Men. 212-758-8817 

ANGELIQUE 

Yours Truly. 212-758-7081 


TRAVELING TO L.A.? 

Relaxation sessions for upscale gentlemen. 
Exquisite, warm, discreet. 310-657-3588 

Asian VIP — Horace Harding Expressway 
Fresh Meadows. 718-559-5554/800-586-1409 


LOVES GREEK 

For Sensual Relaxation. 212-686-7129 


Cruise With Tom — Strength And Beauty. 
For The Affluent. A I M cards. 212-946-5175 


Manhattan Encounters — Transsexuals. 
Females. Hotel/Res. Only. 718-706-7578 


SENSUOUS GOVERNESS 

Care & Training For Men. 212-532-7155 


Julian Bradley 
& Associates 
A Wall Street Edition. 
The Experience Continues. 
212 - 425-0540 


Southern Belle — Chanel. Mature. By 
Appointment. I0am-9pm. 212-879-2463 

Live Conversation — I -On- 1 Stimulating 
Role-Play. Over 18. Call: 800-814-2569 


Ultimate Encounters — Luxurious, 
Upscale. For Successful Men. 212-246-1514 

Rebecca And Vicki — Real/Passionate/ 
Elegant/Clean/Pvt. W. 50th. 212-265-4705 

The Pleasure Zone — Models. Your 
Residence/Hotcl. 212-725-4517 

Sensual Therapy By Erika — Westchester 
Location. For App’t, Call: 914-375-6084 


f FEMININE TOUCH % 

Luxurious Service For Upscale 
Gentlemen. Total Satisfaction. 
Private. Midtown Location. 
Studio/Residential/Hotel. 

212-352-1515 J 


Midtown Role-Play — Pvt/Relaxing. Diara’s Private Retreat — Elegant Relax- 
Come See Kim, By App’t. 212-755-9894 ation. 212-465-2570 


Excalibur — Upscale European -Style 
Facility. By Appointment. 212-714-2531 

DREAM GIRLS 

I ; or A Few Upscale Gentlemen. 
BY APPOINTMENT ONLY! 

212 - 402-2077 

//o/W & Residential Also Available. 
All Major ( red it Cards Accepted. 

Russian Relaxation — Upscale/ Luxurious. 
For Profl Men. Brooklyn. 718-232-8549 


Sheri — October's best. Fantasy, fetishes 
& role-play. Tours welcome. 718-274-5553 

TAUREL INSTITUTE 

Counseling & Diversified Role-Play. 
Individuals/Couples. CCs. 212-246-6525 

#1 Transsexual Mcgaslar! — Sultry 
"Sherry Fox’’, For Beginners. 212-582-5009 

When All Is Well... — You’ve lust Seen 
Isabelle: 212-875-1976 


Upper East Side — Sensual Role-Play 
By April, Leslie & Racquel. 212-427-4595 


Mature, Exquisite Relaxation — Very 
Private. For Gentlemen. 212-759-2024 


Magnificent Monique — By Appointment 
And/Or Residential. 212-529-8545 

Exotic Models At Club International — 
Hotel/ Resid. 212-695-6066 / 800-9775228 


MADEMOISELLE 


Scandinavian & European Models 
Upscale relaxation for gentlemen 
who expect the very best. 

1-8QO-464-6667 

Lauren & Stephanie — For Magic 
Moments. East 50s. Pvt. 212-815-0750 


Adam & Eric For Men — -Exclusive, 
Private & Safe. 212-988-2991 


Role-Play Bv Isabella — Your Residence 
Only. 212-764-1555 


Matinee - Mature Lady — Relaxing And 
Personable Atmosphere. 718-728-8935 


ELEGANT ROLE-PLAY 

Residential / Hotel Only. 212-964-0566 

Wrestle Lisa Houston & Friends. NYC 
215-629-5788 for appointment 

http://GorgeousGladiators.com 

Beautiful Role-Play — New in Town, 
From Florida. By App't: 212-550-7655 

LuvSaver — Explore Fantasies Safely!! 
Sexual Advice. No Taboos. 212-246-0531 


EXECUTIVE STRESS RELIEF 

Diversified Role-Play. 

Private, Upscale & Discreet. 
Studio/ Resid. /Hotel. 212-714-1557 

Exclusive Role-Play 

Many Exciting Rooms... 

Play Out All Your Dreams! 212-696-4965 

Continued on next page. 
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Services and Sales 

Continued from previous page. 

ROLE PLAY 

Double Mistress Training On LI 

Exquisitely Sensual, Erudite. Pvt. 
516-575-0505 or 516-258-7679 

Kendall’s Models — Relaxation for the pri- 
vileged few. Hotel/res. CCs. 888-895-6655 

Lady Tish — Ebony Beauty - 212-550-8568 
Role-Play - Priv/Rcsid Or Live Via Phone. 

Grace — Elegant Shemale. Beginners 
Welcome. Call 212-679-5590. 

Exotic Models — From The Caribbean. 
Hotel/Rcs. 212-655-8772 / 800-977-5228 


YURAKU 516-777-7566 

200 Rt 1 10S #4, Farmingdale 


IVY LEAGUE 

Ashley & Barbie, By Appointment. 
Sumptuous Surroundings. 212-982-1925 


ORIENTAL CLUB 

Elegance For Your Personal Pleasure. 
Resid Only. 212-447-7711 / 718-482-8954 


Wrestler Violet — Wrestling Role-Play 
At Its Best. Private. 212-971-1076 

Angelique — For Upscale Gentlemen. 
212-772-7470 


Diana — Mature And Elegant Role-Play. 
By App't. 9am-llpm. 212-486-6377 

'^/naiaut 

r< 212)873-8158 1 

Tn http://www.redlightnet.com/ruby 

For Discriminating Men — Intense And 
Therapeutic. Upper E. Side. 212-535-4479 

Shemale: Mulatto Creole — In NY For 
Role-Play. Kena: 212-459-0829 

Cocoa — Mature Lady. Exotic. Private, 

Copacabana — Relax Your Body And 
Your Mind. 718-779-9582 

Sensual Encounters. 718-959-9404 

Wonderland : 

H JA'toney ( da /2 d$uy J&d66iness |§ 

1 212-947-7385 § 

W credit cards ucceptecf |f 

Call Heidi's High Society 
Vienna. Paris. Rome. Hotel & Resid. 
212-635-8707/ 800-897-8957 

Roxanne — When Sensual Role-Play 
lust Isn't Enough! 212-875-9755 

PRIVATE ENCOUNTERS 

Upscale Models To Relax & Pamper You. 
Sensual/ Beautiful/ Expensive. 2 1 2-555-832 1 

Mr. Victor & Male Trainee — Role-Play 
Only. Queensboro Bridge. 718-784-0658 


HANNA SALON 

212-317-8800/2300 

Hotel/Residential - All Credit Cards 

Sensual Role-Play — Fetish, X-Dressing. 
Upscale. Midtown. Ava: 212-586-5882 

Stiletto — For The Discriminating 
Gentleman. Fetish Experts. 212-539-7576 


Assortments 


RUSSIAN MYSTIQUE 

Elegant, captivating, upscale. 718-266-5284 


Absolute Discretion — Absolute Perfec- 
tion. www.epiphany-nyc.com 


cLub monaco 

(2121 965 -£622 

Captivating 
First Class Elegance 


Suite 202 — All Fetishes. Midtown. 
Resid/Studio. 212-591-8050 / 212-554-6224 


The Angel Touch — Relaxation. Mature 
Lady. Private. Studio/Res. 212-681-2709 


Westchester/Rockland/Putnam — Touch, 
Dance, Voyeurism. 800-957-5048 


EBONY PLAYMATES 

Models And Rubenesque. 888-260-9494 


To advertise in NEW YORK MAGAZINE 
classifieds, call us at: 212-779-7500 


FIELDS! The Matchmaker 212-591-2255 

517 Madison (entr on 42nd) NYC 10017, 
Rm 1600. Est 1920. Free consultation & 
booklet. 18-80. All religions. Nationwide. 
Visitors invited. Open 7 days. We arrange 
for your children without their knowledge. 

Introductions Club - Prof), Secular 
Jewish Men. 25-60. Wanted For Women, 
21-49. PhD interviewer. 8 yrs. 212-877-0725 

Best Service CEOs, MDs, IDs for Asian/ 
Latin/Russian Ladies. LOA: 986-8590 
Party 11/15, Sat., Fiori, 4 Park Ave./33rd. 

Classical Music Lovers’ Exchange™ 

For unattached music lovers. Nationwide. 
Box 31, Pelham, NY 10803. 800-253-CMLS 

ARA Dinner-Dance Party 11/15, Sat, 7:30 
Meet educated Asian, Russian, Latin ladies. 
Joe Mayo's 41 Madison @26th St. 253-1971 

BRITISH LADIES/GENTLEMEN Seek 
Americans for romance/marriage! Tel: 
011-44-1843-865522 Fax: 011-44-1845-863546 

The Secret To A 2nd Date — Is a positive 
1st impression. Curious how you're per- 
ceived? Go on a simulated date & find out. 
First Impressions, Inc 212-219-0923 

Support Group and 
Individual Counseling 

WOMENS 
MID-LIFE ISSUES 

The Center for Women’s Health, 
Columbia Presbyterian/ 

East Side 
1 6 East 60th 
Street, NYC 
Call Maria at 
(212) 326-8540 


DATE SOMEONE IN YOUR LEAGUE 

For graduates and faculty of the Ivies. 
Seven Sisters, MIT, Duke, Stanford, 
UC Berkeley, |ohns Hopkins, University 
of Chicago. Northwestern. Over 2,500 
members. The Right Stuff: 800-988-5288 


Cocktail Party — Alzheimer's lunior 
Committee, Tue, 11/18, 6:30- 10pm, $20. 
The Evelyn, 78th & Columbus. 508-5282 


Singles Support Groups 

Call Psychologist: 212-875-0167 

Kim From Brooklyn Heights — Met you 

and lessica, Sat. night, 10/18, at Brad's 
party. Good '85 Bordeaux and even better 
conversation. Can't get vou out of mind. 
Please call Dr. Ralph: 718-268-8628 

A+ Rating! Int'l Singles — Meet Russian 
& lewish ladies living in NY. 212-756-6870 
Holiday Ball. December 14, @ Le Bar Bat 

Forced To Settle — In a NY State fault 
divorce? Be interviewed for potential class 
action suit & book. M.McCreadie: 582-2238 


SATURDAY, NOVEMBER 15 - 11 AM-5 PM 

P.S. 3 FALL FESTIVAL 

490 Hudson Street 

(between Christopher & Grove) 
Merchandise, Food, Live Entertainment 
Silent Auction, Raffle, Rummage, 
Games, Prizes and much more 


P.J. SINGLES 
NJ's Best Dance Parties For 
Professional Jewish Singles (21-45) 

Sun. Nov 16 • Gate House, W. Orange. 
Free Buffet! 24 Hr Party Line: 975-258-0022 

Meet Local Asian Ladies — American men. 
Friend/mar. Party 1 1/22. A&A: 949-7581 

Discerning Jewish Professionals — Fine 
Art of Matchmaking. Raizy 212-877-5167 

FREE BOOK OFFER - Get The Int'l 
Erotic Best Seller: “The Ties That Bind”. 
Write: Masquerade Books. Dept PFBNYM 
801 2nd Avenue, NY, NY 10017. 

Send $1.95 S&H or call: 800-375-2356 

FRIDAY NIGHT LIVE! A trad'l Shabbat 
dinner at the KTR Restaurant. 195 2nd @ 
12th St. Fri, 1 1/14, 7pm. RSVP by 1 1/13! 
Chabad of Gramercy Park: 212-683-9004 


«,sbS8&»i. 

((§ 



JFK Assassination Tapes 

Sundavs, 5:30-6pm, Channel 69. 
To order, call: 1-800-888-9999 


SOLUTION FOR SINGLES 
• SELECT from PHOTOS • 

A personalized intro service for busy 
NY/NJ profls & execs. 9 yrs. 201-944-6171 



■!H< ' I 

I «» rt tiers 

Voice personals for 
gays & lesbians 
seeking lasting 
relationships 

— FREE CALL — 

212-987-6400 


Meaningful Connections — We'll find 
your match. Free consult. 212-877-5151 

Yes, There Is A Jewish Introduction 
Network! 516-487-0900 Try It! 

Affordable! Anonymous! Nothing To Lose! 


SINGLES UNDER SADDLE 

Equestrian Club For Singles Featuring: 

• Trail Rides • Fox Hunting 

• Hunter Paces • Equestrian Holidays 

• Eventing • Polo 

Social Functions & More 
For Info.please call 914-373-8768 
fax 914-373-8724 

Profl Men/Attractive Asian Women — 
International Match NY: 212-787-6579 
Party 1 1/15: TG Whitney, 244 E 55, 8pm 


“Date Bait" Singles Mixers — Crowne 
Plaza Hotel, Friday, Nov. 21, 8pm sharp, 
Broadway @ W. 48th. $ 1 5 adv./$20 door. 

212-501-6445 www.datebait.com 

Crossroads — The Gracious Way To Meet 
Quality Single People. Praised By The 
NY Times... For Information: 212-972-3594 


Date NOTHING BUT THE BEST 

A NEW singles' network for graduates & 
faculty of NYU, U of Michigan (Ann 
Arbor). UCLA, USC, Syracuse, Brandeis, 
Boston College, Tufts, U of Rochester, 
Georgetown, UVA, Washington U, 
Lehigh, Carnegie Mellon, Notre Dame, 
Vanderbilt. CALL: I -800-26 1 -04 10 


Do You Want2Dance? — Single Dance 
Partners' Network. Nat'mvide. 800-510-9098 
www.jcnmcch.com/want2dancc 


Date 

Someone 
New This 
Weekend 



Call to hear 
1000's of voice 
personal ads 
for free! 


212 - 987-7000 

[gjjjl RELATIONSHIP 

Customer Service 212-987-7001 




THE PARTY @ AU BAR— Fund-Raiser 
for Polycystic Kidney Research (PKR). 
Upscale Profls, 25-45, a great eve of 
Dancing, Food, Drinks & Raffles. 11/18, 
7-10:50. $55 adv/$65 door. 515-5900 


FEELING LUCKY? Gambling Soiree 
The Madison, Thurs., Nov. 20, 7pm. 

Cigar bar, $3 drinks. $45 adv., includes 
$500 gambling $$! Benefits Talbot Perkins 
Children’s Services. Justine: 212-736-2510 

Single? Widowed? Divorced? Enjoy read- 
ing/cultural activities? Single Booklovers, 
Box 117, Gradyville, PA 19039 800-773-5437 
1 05474. 1 057(g xompuserve.com Nationwide. 
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Strictly Personals 


Down-To-Earth, Affectionate CEO — 

With good sense of humor - passionate, 
handsome, incurably romantic man, 
diverse interests, lots of fun, 5' 10", 
muscular, 43, cultured, in search of a sin- 
cere, caring lady under 37, with an angel's 
heart. Phone/photo essential. 943 1 ® IT 


Asian Beauty — Seeks white Christian 
man, successful professional, 50s, for 
serious relationship. Note/photo. 9395 ® 


White Knight — Recently single, high- 
caliber male (Jewish), Harvard (MA), 
international business and eclectic writer, 
creative spirit, adventurous, successful, 
40s, good soul, “the right stuff”, 
Manhattan, seeks emotionally rich, fearless 
and sophisticated rare gem. See photo 
website www.WHITEKNIGHTI.com for 
more complete picture. Or head straight 
to GO... Photo and material to: 9383 @3 


Chivalry Lives — Handsome attorney, 
31, tall (6'2"), Jewish, well-educated, 
good values, fun to be with. In search 
of extremely pretty, classy, sweet and 
intelligent woman, 21-30, who loves to 
laugh and still believes in old-fashioned 
romance. Note/photo. 9437® 


Handsome Millionaire Seeks Soul Mate — 

Looking for someone special to share a 
fantasy life filled with laughter, love, 
adventure and happiness. I'm 37, smart 
(Harvard), creative, successful, lucky, 
witty, down-to-earth, interesting and fun. 
Very blue eyes, big smile, athletic build, 
great shape. Stubbornly holding out 
for unique, smart, pretty, accomplished, 
confident, sexy woman (25-35) who will 
bring out the best in me. 9439 ® 


Looking For Magic — You are an extra- 
ordinarily successful (MD, JD, investment 
banker), fit, passionate, high-energy 
Jewish man, 29-39, with a sense of humor 
and a sense of style to match. Me: I'm 
knockout gorgeous (and humble, too), 
great body, warm, playful, a successful 
medical professional who loves life! 
We: love family, friends, lots of laughter, 
great adventures, music, romantic nights, 
working out, fine dining and sushi. Should 
we meet? Photo/ note/phone. 9316® 


Successful Inventor/ Entrepreneur- 

Seeks meaningful relationship with a 
lady who wants to love again. She is 
social, down-to-earth, well-spoken, 
cultured, sportive and fit, good-humored 
and adventurous, in 40s. Her schedule 
permits frequent spontaneous travel 
(ski, scuba, touristic, etc.). He is tall, 
attractive, sophisticated, athletic, world- 
traveled, multilingual, fun-loving and 
caring. Photo. 9334 ® 


Pretty, Smart, Sweet, Slender — Green- 
eyed brunette, creative, 5'3", seeks 
divorced/widowed 50s man, bright, self- 
confident, sense of humor. 9420 ® ® 

Male Catch Of The Month — Great looks, 
money, machismo, intellect, power. The 
bait is 35-40, bright, bold, beautiful, very 
fit and friendly. Note/photo. 9424 ® 

Looking For A 25-Year-Old Female — 

Going on 30 - since I'm a 47-year-old 
male going on 35. Foreign travel, ski 
resorts, exquisite dining, lots of fun. Give 
it a shot. Note/photo, please. 9337 ® tt 

Latin From Manhattan — 5'7", never- 
married male, financially secure (CPA), 
seeks educated female who enjoys dining, 
dancing (salsa) and traveling. Nonsmoker, 
25-35. Photo/note/phone. 9332®® 

Priceless 1964 — Mint condition, 
beautiful exterior, good body, 
mechanically sound, garaged in NYC and 
LI. Needs experienced driver who knows 
his way around dangerous curves. All 
serious offers considered. Note/photo/ 
phone for test drive. 9428 ® 

She-Bear Seeks He-Bear — For winter 
hibernation. She-bear - beautiful blond, 
green eyes, petite, Jewish and intelligent 
(28). He-bear - must be extremely caring, 
passionate, successful, intelligent, 
good-looking, Jewish, with traditional 
values (30-36). Note/photo/phone. 93903 

Single Life Got You Down? — If you're 
a smart and really pretty woman, 25-35, 
who likes to laugh, run, go camping, and 
generally enjoy the best Manhattan has to 
offer we should meet. I'm a very suc- 
cessful, good-looking man with a wicked 
sense of humor, a romantic side, a large 
dog, and lots of expensive toys, but I need 
someone to play with - the dog's getting 
kind of old and lazy. I promise you won't 
be bored! Note/ photo. 9441 ® 

Handsome Jewish Executive — 45, tall, 
athletic, with Ivy MBA. Well-traveled, 
literate and never boring - a fellow with 
class and integrity. Seeking a gentle lady, 
28-40, intelligent, attractive, fit, affec- 
tionate and nonsmoker. Share adventures 
in sports, cinema, music, politics, dining 
and travel. Photo, please. 9329® 

Handsome Wall Street Professional — 

Extremely successful single dad. I have 
diverse interests ranging from skiing, 
scuba diving, romantic dinners to riding 
my Harley. I'm looking for a beautiful 
woman of substance to enjoy life's pleas- 
ures with, 30-40. Note/photo. 9300 ® 

Handsome, Athletic Dominican — Pro- 
fessional, 35, seeks very attractive female 
with great personality. Photo. 9411® 


Tall, Dark And Handsome — 35, former 
musician/male model, now successful 
NYC physician. Looking for a woman, 
25-31, who shares my interests in the 
sophisticated NY life. I love French wines, 
Beethoven, old movies and travel. I'm at- 
tracted to women with ballerina physiques, 
great sense of humor and Madison Avenue 
sophistication. Photo. 9322 ® ® 

I Believe In Magic — You - a fun, 
exciting, highly accomplished, extremely 
successful, very handsome, tall Jewish 
man, 50-60 years young, with a first-rate 
mind and a first-class lifestyle. Me - an 
exceptional, independent, successful, very 
beautiful, trim woman of humor and 
substance (slightly high-maintenance but 
definitely worth it!), who is elegant in an 
evening gown, adorable in jeans and 
passionate in a teddy. We - could be 
magical! Note/phone/recent photo. 93883 

Ensnare Me — Attractive, single Jewish 
man, 39, Anne Rice fan, cultured, literary, 
romantic and playful, seeks to abandon 
the pedestrian and explore the esoteric 
with a strong-willed woman, average to 
Rubenesquc, who will literally captivate me 
with her charms. Can dance if forced to. 
Seeking friend, lover, captoress - in any 
combination. 9410®® 

Warm, Wonderful, Very Pretty — 

Slender blond professional/investor who 
enjoys tennis, travel, fine dining and 
all life’s joys. ..seeks successful male 
counterpart, 40-53, for all the magic two 
people can create. Photo/phone. 9430 2® 

Northwest Jersey Business Owner — 

Newly 47, Italian-born, 57", athletic, 
good-looking, fun-loving, financially 
secure, weekend soccer league 
coordinator, ready to settle down with the 
right woman. I enjoy travel, fine 
restaurants, movies, canoeing... Seeking 
caring, attractive, active, family-oriented, 
independent yet traditional woman, 30-40, 
ready to start a family - but let's talk first! 
Note/photo, please. 9438 ® 

Beautiful, Smart, Accomplished — 

Youthful and casually elegant 30s Wasp 
with blond and blue-eyed classic good 
looks, 5'9", slender, athletic and fit... 
an extremely successful and happy, Ivy- 
educated professional woman with an 
active lifestyle and beautiful NYC and 
Hamptons homes - seeks her Christian 
male counterpart in a very handsome, very 
successful, educated and athletic J. Crew 
type, 6’ plus and under 46, for romance 
and mutual everything. (212) preferred. 
Photo a must, please. 9290 ® 

Wanted: Female Portfolio To Include — 

Beauty/body for “Prince Charming Dr”. 
Photos/phone. POB 20063, NYC 10023 


SEND 


A WRITTEN RESPONSE 
Here’s How: 
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Getting To “I Do” — NJ marketing pro- 
fessional, 35, Jewish (you needn't be), 
bright, attractive, warm, outgoing, 
genuine, with wit and style. Looking for 
romance with an intelligent, attractive, 
caring, upbeat, sensitive, communicative 
man who desires marriage and children. 
Note/photo for response. 9380®® 

Handsome PhD — Trim, slim, athletic, 
successful and caring, romantic male seeks 
to share cozy dinners, walks, theater and 
hopefully more with warm, pretty, 45-48, 
5'4"-5'5" female. I know you’re out there. 
Help me find you. Note/photo. 9280 ® 

Adventurous — Single Jewish man, 5'9", 
165 lbs, 38, handsome, well-built and ath- 
letic. Light-brown hair and green eyes. 
Successful Manhattan corporate lawyer 
with diverse interests. Passionate, affec- 
tionate, kind, stable and romantic. If you 
are a beautiful, warm and spirited woman. 
24-34, please send note and photo. 93993 

City Girl, Southern Heart — I am down- 
to-earth, happy, very pretty, blond hair, 
blue eyes, 33 and Protestant. You are 
emotionally and financially secure, 
5T0" plus, under 43, fit, fun and witty. 
Note/photo, please. 9372®® 


Handsome, Successful, With Style — 51, 

195 lbs, 6'P, in fantastic shape, Jewish, 
great sense of humor, athlete - loves all 
sports, dancing, the beach and is very 
spiritual. Looking for a pretty lady, 
33-40, with same interests, in great 
shape, to spend the rest of our lives 
together. Note/photo/phone. 9293 ® 

Intelligent, Attractive, Sophisticated — 

Slim Jewish lady, 50s, active, caring, with 
a sense of humor. Seeks a nice gentleman 
for a serious relationship. 9310® 

Pretty — Slender, sensual, stylish, smart, 
secure “sweetheart” seeks best friend/ 
lover for life, with good-looking, fit, re- 
fined, romantic, 50s “nice guy”. 9277 3® 


Exceptional Woman — 39, Ivy, ex- 
ballerina - likes skiing, sailing, theater. 
Seeks a man, 40-50. Bio/photo. 94183® 



HEAR THE VOICE BEHIND THE AD 

CALL 1-900-443-1500 

$1.95 EACH MINUTE. TOUCH-TONE PHONE ONLY. THIS SERVICE IS FOR ADULTS 18 YEARS OR OLDER. 

You can now call 1Cl"as well as write Strictly Personals advertisers. Look for ads with •s to hear a message personally recorded 
by the advertiser and leave a private message of your own. Advertisers’ messages in this issue are accessible for 4 weeks beyond issue’s cover date. 
PROGRAM SPONSORED BY NEW YORK MAGAZINE AND NEWS AMERICA 900, 121 1 6th Ave., New York, NY 10036. (212) 852-7700 
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New York’s Premier Matchmaker 

• NOW ALSO ON LONG ISLAND • 

As featured in NY Times, Crain’s NY Business, CNN, CBS, CNBC, 
ABC, FOX News, BBC, “London” Independent and Cosmopolitan 

Are you someone special who isn't 
meeting that special someone? Don't 
be discouraged. If you are successful, 
sincere, emotionally mature and ready 
for a permanent relationship, please 
consult with me. In the most confidential, 
personal way, I will introduce you to the 
someone special you’ve been looking for. 

The traditional ways of meeting 
someone are gone. Today, quality people 
prefer to meet through introductions. 

My clients are extremely attractive, educated, accomplished 
people. In the most dignified manner, allow me to introduce 
you to each other. I make meaningful introductions that can 
lead to long-lasting relationships. 

By appointment only 212-935-9350 NY 
310-276-0072 BEVERLY HILLS 



Ready For Real Love — Smart, single, 
attractive, slender, successful professional, 
grown-up woman. Love my work and I 
need to love a good man to make life 
complete. Seeking masculine, sane man. 
45-60, for mutually satisfying relationship. 
Man with kids okay. Nice lips a plus. 
Photo, please. 9423 E*3 

Intelligent — 44, 5'8", slim, white Jewish 
male who enjoys dining out, exercising 
and museums, desires to meet a non- 
smoking, sincere and emotionally secure 
woman to share common interests. Please 
reply only if genuinely interested. 94223B 


Idealistic But Eminently Earthbound — 

Man, 40s, 5' 10". attractive, trim, clean- 
cut. accomplished, optimistic, quietly 
courageous, refined but unpretentious, 
passions for politics and classical music, 
intractable dry wit - seeks woman for 
mutual inspiration, marriage and family. 
Substantial note appreciated. 9406 

Magnetize Me — Elegant, intelligent, 
pretty and petite, former dancer, potential 
skier - seeks cultured, fiscally and physical- 
ly fit, 40s man to play and grow with. We 
enjoy eclectic dining, the arts and walks 
in the country, any country. Note. 9408 3 


Brunette Donna Reed — (Attractive, fun. 
musical) seeking a jimmy Stewart to share 
a wonderful life. Tennis and theater buff, 
35. looking for a kindred soul. 9503 E 

Sweet And Striking — Very attractive 
jewish female, 40, 5'6", thin, is looking 
for an exceptional guy who is tall, 
professional, romantic, easygoing, with a 
good heart and sense of humor. Don't 
hesitate - this could be one of the good 
ones! Note/phone/photo. 9582 E TT 

I'm Self-Employed, Early 50s — I have 
been in business for a long time and 
I enjoy what I do. I also enjoy the good 
things in life such as trips, good music, 
good restaurants, etc, etc. Now I am 
divorced and I have no one to enjoy and 
share the above with. If you would like 
to be the one, let's get together. 9298!*] 

Pretty Woman — 38, blond, green-eyed, 
vivacious and curvaceous, Ivy-educated, 
East Side beauty consultanl/writer, 
decidedly feminine, polished and upbeat, 
seeks older, distinguished executive 
gentleman to share travel, foreign 
movies, the arts, friendship and a 
little (or a lot) romance. Note/photo. 
Manhattan only. 9287 E 

Successful Businessman — White 
Christian male, 28, 5' 11", 180 lbs. brown 
hair, blue eyes, intelligent, with traditional 
values. Enjoy the country, the ocean 
and new experiences. Seeking fun, sincere 
white female - beautiful inside and out. 
Note and photo. 9321 E 

I'm 30 — | ewish professional female, 
very pretty, petite, intelligent, athletic and 
sharp. Be 51-38, and ready to find the 
right one. Note/photo /phone. 9403 S3 

Shapely, Sophisticated Cocoa-Brown — 

Single female, 34, 5'8", seeks single male, 
any race, 35-50, 6' plus. We're both pro- 
fessional, financially well-off, adventurous, 
well-traveled, athletic and passionate. You 
love the country as much as you love the 
city, and feel comfortable in jeans or a 
suit. We will be lovers and friends for com- 
mitted long-term relationship. No disease/ 
drugs/drinkers/smokers. 9402 E TT 

Casting Call — LI widow, classy, caring, 
attractive, nonreligious lewish, seeks 
leading professional man, 48-55, with a 
sense of humor, nonsmoker. 9394 E 

Cute, Funny Professional Guy — 

5'8", 1 50 lbs - interests include biking, 
fitness, wine, books and dining out. Seek- 
ing successful, attractive, slim, intelligent 
nonsmoker, 35-45. Photo a must. 9595S9 

Sexy, Fun (ewish Female — 52, brown 
hair/eyes, 1 10, 5'2". Photo. 9427 E S 

Beautiful, Bright, Slim — 37. jewish 
professional who is athletic, fit, has varied 
interests and is fun to be with, would like 
to meet an intelligent, sincere professional 
male, 36-45, for a lasting relationship. 
Note/photo appreciated. 9333 E 7? 

32, Attractive Christian Male — 

Entrepreneur - seeks marriage-minded 
woman. 25-32, for an exciting yet stable 
relationship. 9376 E® 


Single (ewish Female — 43, 5'5", tall, 
athletic (enjoys tennis, travel, dining 
out, shows), easygoing. Seeks single 
lewish male, 42-48, who is athletic and 
has similar interests. Photo optional/ 
phone number, please. 9286 E 

Wheeler-Dealer — Needs his muse. Help! 
Intelligent, wealthy, looker - muscular, 
slender, blah blah blah - needs smart, tall, 
skinny, okay-looking dressed/dynamite 
naked, woman to help with real choices, 
not bagels or bialys. Write before the 
fortune is gone. 9433 §3 

Sharing — Sunsets, laughter and warmth. 
Gentle nature lover who enjoys easy out- 
doors and culture, seeks female soul mate. 
Slim male, 55 (looks younger). 9387 1*3 

European (ewish Male — 40, 6'2". 185 
lbs, dark hair, sensitive, caring, slightly 
intellectual - enjoys traveling, hiking and 
biking (the lewish way - moderately), 
classical concerts and movies. Seeks 
lewish female, 29-35, for serious rela- 
tionship. If you are friendly, intelligent, 
have a good sense of humor, why don't 
you write me? Voluptuous, full-figured 
preferred. Photo appreciated. 9309 1*3 

Handsome, Successful And Confident — 

Businessman with a passion for the great 
outdoors and fine restaurants, seeks 
bright, outgoing, attractive and slender 
woman, 25-35, to settle down with and 
share what's been one wonderful life 
so far. Note and photo. 9299 E 

Slightly Exotic, Definitely Pretty — 

Woman, long silky hair, smart, spirited, 
sexy, slim. Seeks handsome man, 37-47, 
intelligent and unpretentious, exciting but 
stable. Note/phone/photo please. 959 IE 

Unique — Accomplished, down-to-earth, 
honest, humorous - enjoy outdoors, 
culture, NYC. lewish male, 5'8", 40s, 
seeks woman, 30s, nonsmoker, feminine, 
slim, joint relationship. Photo. 9257E® 

Handsome, Articulate Professional — 

PhD, 40, athletic, genuinely warm, lewish, 
seeks slim, pretty, intellectually curious 
woman. 28-40. Photo please. 9323 E® 

Attractive LI Female — Green-eyed, 
slim. 50. Seeks fit. intelligent male, 49-59, 
to enjoy dining, walks, movies, puzzles, 
NY Times, laughs - together! 9292 1*3 

Striking Blond — Sparkling blue eyes, 
bubbly personality, sophisticated Wasp, 
32, 5'6", very fit, seeks single white male, 
tall, handsome professional, athletic type 
(30-39), who is outgoing, adventurous 
and knows how to laugh and enjoy life. 
Note/photo, please. 9454 8S 

Marriage-Minded — Divorced lewish man 
- 5'8”, 49. educated, nonsmoker, likes 
biking, movies and romance. Seeks petite, 
attractive, emotionally available female, 
to age 45, with no fuzzy pets. 9386 E 

Beautiful Redhead — Tall, slender 
professional woman seeking tall, slim, 
successful professional or businessman for 
meaningful relationship. Appropriate age: 
54-68. Note/photo if possible. 9308*:® 
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REMIER PARTY for Young Jewish Professional (22-35) 



November 15, 1997 


ADMISSION: $20 
Fop Info: (800) 749-7664 

If you’re not having fun and want to leave within 'A hour after 
you arrive, tell us why, and we'll refund your money. 
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The Best Way To Meet 
People Is Through Friends. 

"Even busy professionals want to find romance but 
they don't have much time to look for it often. An 
upscale dating service now helps business people 
improve their personal lives." -CNN 

"There had to be a civilized and convenient way to 
meet potential partners. Wouldn't it be nice if 
there was a dating service that arranged pre- 
screened lunch dates for busy professionals? So, 
McGinty did. Her clients are highly educated: 
About 95% graduated from college, and 80% have 
post-graduate degrees." -FORBES Magazine 


Dating For Busy Professionals 

New York 212.644.0022 Jrlft .IT'S 
New Jersey 201.461.2399 
long Island 516.931.9339 V 


asf 


Jacqueline 

Castellitto 




Jennifer 

Guterman 


Worth The Wait — lewish female, PhD, 
lots of energy, passion for life. Youthful/ 
athletic, 40, 5'3”, shapely, natural 
beauty - seeks lewish male, 35-plus, com- 
municative. affectionate, inquisitive, for 
relationship/family. Note/photo. 9400 B0 

Finance Guy, 41 — (No kids) handsome, 
6', athletic and unconventional, seeks 
intelligent, tall, slim, attractive woman 
with no dependents, who skis, sails, 
golfs.. .and wants a family. Photo/letter/ 
phone. 9291 3 

Striking, Pretty Woman — Athletic, 
5' 10", Wonder Woman figure, showgirl 
legs, great sense of humor, warm, fun, 
down-to-earth, slightly mischievous, seeks 
a fit, kind man to fall in love with, 5'9" 
plus. 30-50. Beach/water lover a big plus. 
Note/phone/photo, please. 9389 13 

Handsome Lawyer — 33, with diverse 
interests, fun, with a good sense of 
humor • seeks special, kind, attractive, 
honest female attorney, 27-35, with 
eclectic interests and a passion for culture. 
Photo, please. 9301 3 

Dynamic Woman Sought — Who lives 
life with passion and lust, appreciates the 
artistry of life, who must be charismatic, 
attractive, sensitive and romantic, 35-45, 
NY/N|. I am 6'2”, handsome, slim and 
athletic successful designer. Let’s explore 
life's pleasures together. Photo. 93 18 3 

Energetic, Attractive, Petite — Creative, 
successful woman looking for counter- 
culture guy who is witty, playful, smart, 
grown-up. Bourgeois Marxists and others 
for friendship and warmth. 93 1 1 S3 

Handsome Man — 57, 5'6", physically fit, 
athletic, intelligent, successful in business, 
well-educated, growing interest in spiritual 
pursuits. Please send photo. 9432 S3 ?? 

Handsome Hunk Of A lewish Boy — 

35, lovable, affectionate, fun, family- 
minded, yearns for permanent playmate: 
thin, nonsmoking, about 30, under 6'2”, 
over ex-boyfriend. Photo. 9306 13 

Pretty Manhattan PhD — Warm, lively, 
shapely woman, 5'7", enjoys the outdoors, 
good food, music and the arts. Seeks 
caring professional man, 47-60, to share 
romance, adventure and joyous lasting 
relationship. 941413 

Lusty Sailor — Seeks lusty sailing mate. 
My passions: sailing, skiing, canoeing, 
opera, science, wilderness, travel, my 
grown children, poetry, great literature, 
and (1 hope) an independent, adventur- 
ous woman, 45-55, who has intersecting 
passions. Photo/note, please. 9 1 02 3 

Nice Man, Single Dad — Looking for 
nice woman, 30-40. I am caring, gener- 
ous, enjoy traveling, sports and 
spontaneity. Photo, please. 93 1 7 3 

The Mountains, The Met — Mozart to 
Motown... These interests and more held 
by friendly, attractive, bright, educated, 
slim, fit. down-to-earth professional fe- 
male. 37, looking for right guv for serious 
relationship/kids? Note/ photo. 93I431T 

Cute, Dynamic Brunette — With captivat- 
ing smile, lewish, athletic (figure skating 
and tennis), very successful - seeks tall, 
trim, educated, monogamous, optimistic 
male, 30s-40s, to explore friendship and 
romance. Recent photo required. 9442 3 0 

Salt-Of-The-Earth Plus Pepper — 

Dynamic, attractive professional woman 
with golden retriever, young 51, seeks 
active, inquisitive, art- and nature-loving 
lewish male, nonsmoker. 940 1 3 IT 


lewish White Male — 33. nonsmoker, 5'5" 
- slim, financially secure, seeking a com- 
mitted relationship with marriage the ob- 
jective. Have in mind a lady who matches 
my interests. I enjoy fine dining, skiing, 
movies, boating among other leisure 
activities. For serious respondents. Please 
reply with recent photo and note. 928 1 3 

Exciting, Tall, Slim And Sexy — Black 
lady lawyer, 30, enjoys the outdoors, read- 
ing and interesting conversation - desires a 
tall, 30-40, adventurous, intellectual man 
with a sense of humor. Let's explore the 
meaning of good living. Photo. 9409 SB 

Single Catholic Female — 37, attractive 
professional, seeks man. 30-45, secure, 
honest and fun, to share committed 
relationship. Note/photo. 9295 3 

Pretty, Gay White Female — 37, living in 
the West Village, very successful. Enjoys 
the best in dining - loves theater, film and 
music. Interested in meeting a feminine, 
attractive woman with similar interests. 
Dog lover a plus. 9404 3 “B 

Are You A Leg Man? — Attorney, 35, 
with beauty and brains, blond, 5'5", 
size 6, green eyes - enjoys cooking, fine 
dining, film, theater, weekend getaways, 
travel, running, singing, weight training 
and animals - looking for a handsome, fit 
partner for the perfect mix of chemistry, 
compatibility and commitment. Photo a 
must. 9338 3 

Absolutely Terrific — LI professional gal. 
late 40s, slim, fun, sexy, seeking tallish 
gentleman, 45-58, for forever. 9417 3tT 

Handsome Doc — 45, dark/hazel, 
athletic, seeks very pretty, petite, fun 
female. Phone/photo. 9350 3 IT 

Vibrant, Attractive, Slim, Soft — 

Caring female seeks very bright, successful 
man, 45 plus, to share it all. 9436 3 0 


Seeking Accomplished Man — With 
character, brains, heart and physical 
appeal, to enhance life with this attractive, 
dynamic, fit, successful female profes- 
sional, 44. brunette - outgoing, unpreten- 
tious, fun-loving, conservatory-trained 
musician with eclectic interests: sailing, 
skiing, concerts, theater, adventure, travel. 
Note/photo/phone appreciated. Will 
reciprocate. 9378 3 


Handsome, Successful Professional — 

51, 6’l", 185 lbs, with varied interests 
(running, European travel, dining out. 
movies and reading). Seeking very 
attractive, slender, bright, affectionate 
woman, 38-48, who is also happy and 
secure. Note/photo/phone. 9379 3 


Government Attorney — 42, lewish, seeks 
compassionate, spiritual, slightly bohemian 
lewish woman with a sense of humor and 
an interest in the arts. Note/photo. 9413 @3 

You Don't Need To Go To Symphonies — 

Attractive single female. 31, 5'5", slim, 
seeks nice, funny, outgoing, financially 
secure male. 9320 3 V 

Make Me Smile — And you'll win my 
heart. Pretty, professional, down-to-earth 
female, 37, who loves to hike, cycle, ski, 
seeks guy with big heart to share the great 
outdoors. Note/photo/phone. 9279 3 

Attractive Asian — Designer. Christian, liv- 
ing in Murray Hill. Enjoy sashimi, travel- 
ing, skiing. Seek romantic and profess- 
ional man, 45-55. Photo a must. 9407 3 

Professional/ Businessman — Mid 40s, 
5' 1 0", good-looking Manhattanite, 
athletic (tennis, skiing). Seeks slender and 
lovely 30-something woman for sincere, 
lasting relationship. Photo and note (no 
response without photo). 9435 3 

Not Just Another Pretty Face, NYC — 

Looking for that good-looking lewish 
professional, 25-32, in-shape, great sense 
of humor, with a big heart. You won't be 
disappointed. Note/photo, please. 93 1 5 SI 

Very Handsome, Blue-Eyed — 22-year- 
old male seeks very attractive woman to 
take merenguc lessons and indulge in 
chocolate with. Photo. 9373 3 

Great-Looking, Affluent— Thin brunette 
looking for long-term relationship built 
on love, trust, respect and emotional 
stability. Looking for a man who's not 
afraid to cry or laugh. Only the self- 
confident and affluent need to apply. 
Photo. 50-60. 9512 31? 

Warm, Good-Looking, Selective — 

lewish male, 5’9", brown hair, blue eyes, 
with great smile. I am affectionate, 
creative, athletic and successful. I'm 
sensitive to a woman's needs. I enjoy 
theater, dancing, outdoors, cozy nights. 
Seeking special woman, 50-38, who is 
affectionate, attractive, who enjoys similar 
things. Phone/photo appreciated. 9426*10' 

It's The Prime Of Your Life — And time 
to meet, lewish gal, 39, 5T, tons of fun, 
very pretty, with beautiful red hair and lots 
of flair. If you can care, we'd make a really 
great pair! If you're a clever, handsome, 
single great guy, warm and kind. ..you've 
found yourself a wonderful find! 9288 30 
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Strictly Personals 


RELIABLE 

Since 1982, 

New York’s smart single 
professionals have found 
that special someone in 
New York Magazine 
Strictly Personals 

212 - 779-7500 


Free-Spirited — Attractive green-eyed lady 
looking for a nondependent, “fiscally’' fit, 
handsome mix between a cowboy and 
Fred Astaire, at home on the range or in 
top hat. Someone not easily intimidated, 
literate, articulate, 35-50. Photo. 9398 IS 

Cute, Educated Professional — 32, 

enjoys the parks, book stores and coffee 
shops. Seeks sexy, attractive, seductive 
female for sensuous intimacy and com- 
panionship. Photo appreciated. 9381 8 

Younger Man — 37, bright, handsome, 
seeks attractive older woman, 47-62, for 
romantic relationship. Note/pix. 941 5 8 

Beautiful Green-Eyed Doctor — Senior 
corporate exec (single, white lewish 
female, 44), classy, sophisticated, 
spirited romantic. Loves cycling, hiking, 
theater, old films, Mozart, Coltrane, 
Cole Porter, laughing, travel adven- 
tures, life. Seeks super-bright, self- 
assured, adorably handsome counterpart 
(single, white lewish male, 40-50) with 
sparkle and wit. 9384 8 

Relationship — CT male, 44, seeks Asian 
lady who enjoys music, wit, current events 
...life! It's fall. Let's stroll and talk. 9296 3 

Two In A Million — The guy seeks the 
gal. We both are unique/eccentric, adven- 
turous, energetic, very intelligent, well- 
educated, successful, athletic, in great 
shape, good-looking and 25-32 years old. 
We have A-Z interests, are passionate 
about life (and eventually each other), 
and will often put a smile on each other's 
face. Please send note, recent photo 
and phone. 9429 8 

Former Male Model — Now business- 
man, 36, nice chauvinist with traditional 
values. Desires intelligent, warm, spiritual, 
passionate woman, 20-58, for relaxed 
dinners, sporting and concert dates, 
possible marriage and children. Prefer 
attractive, long-haired, shapely 
Italian/Spanish type (but not that 
important). Note/photo/phone. 9324 £3 

Batman! — M. Keaton look-alike. Single 
white male, 6' I", 180 lbs, brown hair, blue 
eyes, Manhattan business professional. 
Looking for woman who seeks romance/ 
fun/adventure. Late 60s (into that kind of 
music, plus other eras). Actually, I'm late 
30s. Let's go biking/skiing/hiking at my 
house in CO. I have a sense of humor, 
big heart. How about you? Lctter/phone 
number and photo. Thank you! 9421 8 


Striking, Italian-Born — 5'1", 110 lbs, 
sensitive, spirited, insightful, energetic, 
communicative woman - loves NY culture, 
dining, dancing, Frank Sinatra, domestic 
and international travel - financially 
independent, mother of two grown chil- 
dren. Seeking an assertive, affectionate, 
witty, playful, truthful, mid-60s gentle- 
man who enjoys strolling through 
Manhattan arm-in-arm. 9392 8 


Leggy, Blue-Eyed Brunette — 38, slim, 
pretty, lewish, seeks tall, Jewish, finan- 
cially stable, ambitious, athletic man, 35- 
50, to be my knight in shining armor and 
share life, love, laughs. Photo/note. 9574® 

Gay Woman — Pretty physical therapist, 
40, seeking mensch, 30-50. 933 1 8 


Latina Sweetheart Sought — By lewish 
professional, 39, tall, handsome, sweet, 
kind, caring, affectionate, loyal. Seeks soul 
mate for a lifetime of hugs and kisses. 
93778® 

Stunning, Slender Sportswoman — 40, 

professional, (212), seeks someone who 
believes in relationships, the Knicks, 
Rangers, the Giants, horses, dining and 
adventurous traveling. 9336 8 

Prince Charming With A Great Body — 

Seeking tall, slim, professional, and 
beautiful princess, 28-36. I'm 6'1", 37, 
successful, athletic, exciting, Ivy educated, 
kind-hearted, passionate. Tell me your 
thoughts and I'll share mine. I, too, am 
seeking forever love. Notc/photo (looks do 
matter). 9444 8 

Man, The Days Are Getting Short — 

Frank Langella look-alike (huh?). New 
man (cook and not afraid to cry). 
Downtown professional. Seeks female, 
lean and mean (figure of speech), 35-45. 
Sports-minded (oxymoron?). Existential 
a plus. (Note/photo). 9405 8 

Professor Seeks Mary Ann — Single, 
lewish professional guy, 33, 5'7”, with 
love of travel, movies in Bryant Park and 
rollerblading with eight nieces and 
nephews. Looking for a hiking-boot kinda 
match with fondness for floppy sweatshirts 
and Levi's. Send note/photo and copy of 
your coolest passport stamp. 9397 8 

Gay Man — 38, 5'7", handsome, kind, 
creative, complicated, seeks partner 
(30-45) ready to make things work. 
George Herbert. Pollini, the Kabbalah 
and what's for dinner are just a few of 
the things we could talk about. Note/ 
photo/phone. 9289 8 


Exceptional Lady Publisher — Fifth 

Avenue Art magazine. Pretty, slim, 
sensual, writes, paints. Loves the out- 
doors. Seeks exceptional man, 57 plus, 
who is successful, spiritual and ready 
for a new adventure. 9335 8 


Spring In Paris — I decided to place 
this ad sitting in a Paris Bistro eating 
by myself... The next time, let's go there 
together. Me: 40ish female, spunky, 
secure, stylish, sociable and sometimes a 
bit silly. You: seeking a special friend and 
lover to hold hands with while strolling in 
NY, Paris, London, Sydney or Singapore. 
Notc/photo, please. 9596 8 

Seeking Traditional Female — Atypical 
East Side male, 37, Jewish (nonreligious), 
venture capitalist, honest, affectionate, 
easygoing, funny, handsome, fit, medium 
build, clean-cut, brown/green, and only 
one cavity! Enjoys the arts, travel, tennis, 
golf, dining and red wine. Loves children 
and animals. Seeks white female, 
mid 20s-mid 30s, who is kind, spirited, 
persnickety. Prefer natural appearance, 
understated elegance. Political and/or 
religious devotees discouraged. Note and 
photo appreciated. 93048 

Sharp Mind — Squash-buckling 
Romanian/lsraeli intelligentsia - very fit 
except when lame, indulging in cultural 
activities - seeks female (30-38) with 
a sharp mind and body for intense whirl- 
wind romance leading to playing house. 
Note/photo. 9328 8 

Handsome Italian — 44, kind, secure 
business owner, fit, seeking attractive, 
down-to-earth female with kind heart, 
great personality, 30-40. Photo a must. 
94 1 6 8 1? 


Only Need One Special Woman — 

lewish professional male, 58, seeks female 
of inner and outer beauty for committed 
relationship. Note/photo. 9305 8 ® 

Pretty PhD — 36, tall, slender, upscale, 
good-natured, seeks educated, fit, funny 
male for long-term relationship. 9375® IT 

It's My First Time! — So be gentle. Fun, 
pretty, blue-eyed sweetheart, 30s, great 
gams, warm smile, huge sense of humor. 
I’m a successful, creative, true, fit, new- 
age Christian - love animals, kids, hikes, 
bikes, movies, learning new stuff. Ready 
for tall, bright, resourceful, good-hearted 
man, 35-45, with similar fancies, desiring 
marriage, love, respect, joy and a great 
romp thru life. Photo/note/phone. 95851*® 

Mature, Beautiful Woman — Home in 
Paris, art world publisher/NY, fun, 
energetic, seeking handsome European/ 
cosmopolitan companion, 50s-60s. 9297® 

Ebullient, Slim Cosmopolitan Lady — 

Cultured, well-traveled, seeks male 
counterpart. 60 plus. Note/photo. 9246 ® 

Successful But Humble! — Handsome, 
accomplished, fit, Jewish, 43, sports/ 
clinical psychologist with charm, integrity, 
seeks pretty, slender lady, 35-44, with 
compassion, passion, for best friend, lover 
for life. Note/photo/ phone. 9425 8® 

Handsome And Successful NYC Man — 

32, white, brown eyes, black hair, black 
Irish, 5' 10", 180 lbs - wants to start 
a lifelong relationship with a smart 
and beautiful woman. You enjoy romantic 
dinners, movies, dancing and travel. You 
are also looking for a best friend. Note/ 
photo, please. 9412 B 
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“If Your Honor please, my learned opponent appears to be badgering his own witness.” 
“Perhaps this will refresh your memory.” 

“Ladies and gentlemen, I ask you: Is this the face of a pickpocket?” 


Above, cine qua pro bono. Competitors are 
invited to supply an essential, random line 
from a filmed courtroom sequence. 

Results of Competition 892, in which you 
were asked for awful entries for our Bitter 
Business directory. 

Report: We admit we gave house room to 
entries far too clever to be called “awful.” 
Frankly, some of the deeply awful entries 
(the sights, sounds, and scents of our, uh, 
fragile mortality) caused us pain. Not only 
that, the stock market unravels as we type. 
It’s cold. The cat lost a tooth in the water 
bowl. Brad never calls. One of those morn- 
ings. But do we have to tell you? 

First Prizes of two-year subscriptions to 
New York to: 

tail aviv — Israeli private eye. 

Jessica Allen, Gaithersburg, Md. 

promise kippers — Organization for men who 
cannot serve God and salmon. 

Inger Pettygrove, Charlottesville, Va. 

pushing the envelope — Stationers. 

Abigail Chipley, Seattle, Wash. 

Runner-up Prizes of one-year subscriptions 
to New York to: 

DOWN AT the heel — Boot linings. 

Lauren Poley, Cranston, R.l. 

mir bagatelle — Memorabilia from the 
Russian space station. 

Emily Sylvester, South Windsor, Conn. 

aardvark pest control — We’ll lick your 
ant problem. 

Jim Weis, Atlanta, Ga. 

And Honorable Mention to: 

seize span — Bridge repossessions. 

Dot Edwards, Galena, Mo. 

YEHUDI AND THE blowfish — Kosher seafood 
restaurant. 

Joan Ruttenberg, Rockville, Md. 

O0 SONT LES NEIGES DOWNTOWN? — City snow 
removal. 

Brian Bracey, Carrboro, N.C. 

receding heir lines — Ancestor tracing. 

Craig Wolfson, Spring Valley, N. Y. 

fee FI fo fumble — Customer service for the 
New York Giants. 

Debbie Bennett, Jersey City, N.J. 

picture perfect — Disappointed with your 
photo ID? Let one of our photogenic mod- 


els get your next passport or license. 

Anthony Gray, Closter, N.J. 

pretty pleas — Indicted? We can help. 

C. Olds, Freeport, Me. 

TUT & COME IN — Full-body wraps. 

Murray /. Aronson, Long Beach, Miss. 

NOSY PARKAS — The giant-penguin look in 
warm hooded jackets. 

Raymond E. Benenson, Niskayuna, N. Y. 

Gregorian chance — The Official Lottery of 
the Roman Catholic Church. 

Linda Giordano, Florence, Ala. 

bail canto — Singing bondsmen. 

Chris Doyle, Burke, Va. 

eye OF newt — Speaker-activated security 
cameras. 

Valerie May, Washington, D.C. 

S1GNFELLED — Billboard removals. 

Bill Harriman, Niantic, Conn. 

BELLE WEATHER — Southern School of Charm 
and Meteorology. 

Abigail Dobbs, Florence, Ala. 

don’t call us — We’ll call you, anytime, any- 
where, on your cellular phone. Don’t be 
caught driving with your hands on the 
wheel. 

Edmund Conti, Summit, N.J. 

throne for A loss — Tax consultant to Her 
Majesty. 

Marc Doyle, Newark, Del. 

help me Rwanda — East Africa charity. 

Tanner Foust, Longmont, Colo. 

hurry Krishna — Hindu hot line. 

Lucy Oblonsky, Newark, Del. 

myth information — Creative resumes. 

Elaine Stallworth, Willow Grove, Pa. 

anchor watt — Marina electrical hookups. 

Sarah Gay, Durham, N.C. 

locution, locution, locution— Voice 
coach. 

Paula Doherty, Tiverton, R.L 

BUY POLAR — Arctic Realtor. 

Louise Jackson, Somerset, Mass. 

who’s sioux? — Registry of famous Native 
Americans. 

Herb Martinson, Croton, Md. 

just offal — Specialty butcher. 

/. Bickart, N.Y.C. 

audios amigos — Sound systems. 

Natalie Wittenbrook, San Francisco, Calif. 

sunny and chair — Patio furniture. 

Karen Bracey, Burke, Va. 


lyre, lyre — Authenticator of musical instru- 
ments. 

Bruce Karp, Hackensack, N.J. 

cheaper by the docent — Discount museum 
tours. 

Wendy Gottlieb, New Flaven, Conn. 

bounty hunters — Rare and vintage paper 
towels. 

L. Klein, N.Y.C. 

style-impaired? — Donate your clothes to 
the blind. 1-800-mr nehru. 

S. Leader, Narbeth, Pa. 

hog heaven — Swine hospice. 

David Rozenson, Newton, Mass. 

ariadne auf nachos — Mexican opera 
bouffe. 

Theodore G. Zavales, Bergenfield, N.J. 

thirtysomethings — Depression glass, 
breadline photos, more. 

Mark Wolfson. Spring Valley, N. Y. 

the gravy boat — Offshore catering. 

Rhida High, Coral Springs, Fla. 

bull & bare — Wall Street’s most popular 
topless bar. 

Joel F. Crystal, Scarsdale, N. Y. 

nostalgic beverages — Old-fashioned, unfil- 
tered tap water. 

Cassie Graizzaro, Dumont, N.J. 

chair OF the dog — Sit, Rover (but not on 
the couch). 

Gene Schinto, Shelburne, Vt. 

hide and zeke — Games for the entire family 
from the Bible Belt. 

Mary Futlham, San Francisco, Calif. 

9 p.m. in the garden of good and evil — 
Highlights of the ’96-’97 Knicks playoffs. 

Paul Frankovich, Philadelphia, Pa. 

saddam hide and seek — Missiles, bombs, 
nerve gas. 

Calvin Otto, Juneau, Alaska 

sorts unlimited — Ready to replenish your 
supply when you’re out. Free home delivery. 

Steven Shields, Bronxville, N. Y. 

Competition Rules: POSTCARDS, PLEASE, TYPEWRITTEN 
IF POSSIBLE. ONE ENTRY 0N1Y should be sent to Com- 
petition Number 895, New York Magazine, 444 Mad- 
ison Ave., New York, NY 1 0022-6999, or e-mailed to 
I04700.2563@compuscrve.com. It must be received 
by November 2 1 . Editor’s decisions are final, and en- 
tries become property of New York. Results and win- 
ners' names will appear in the December 22-29 issue. 
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ACROSS 

Out-of-reach item when there’s 
very little money. (8) 

Window fitting that’s dear, having 
wood in it. (6) 

The guy receiving nothing will 
make complaint. (4) 

Has in mind to mend tears in net. 
( 10 ) 

Sort of dog for the scholarly lot? 
( 6 ) 

A military leader in charge, 
efficient yet courteous. (8) 

No longer insolent, being 
clever. (6) 

The maggot is anything but 
aggressive. (6) 

Where the French supporter 
backed staff. (8) 

Housing fit only for pigs went 
first as arranged. (6) 

Businessman getting cold riding 
farm machinery. ( 1 0) 

The boot should hold a fair 
amount. (4) 

About a hundred take on fuel and 
start back. (6) 

Green in the main? (3-5) 



DOWN 

1 Lawyers, over a period, created 
peers. (8) 

2 The contents of most, 
unfortunately, are shocking. (4) 

3 Order, given unlimited 
credit. (6) 

4 Value a quiet compliment. (8) 

5 Country people carrying cash? 
That’s a joke! (10) 

6 12’s cozy accommodation. (6) 

8 With Access a most desirable 

rich cake may be obtained. (6) 
13 Break apart, one is 
working. (10) 

16 Gather around helper returning 
from the centre. (8) 

18 Training royalty in duty. (8) 

19 Not charged for rags — it would 
appear wrong. (6) 

21 A party the leftist liked very 
much. (6) 

22 Call out second best. (6) 

24 The kind alternative in a 

way. (4) 


‘Anagrammed Pop Composers’: ‘Cue’ Crossword . By Maura B. Jacobson 


ACROSS 

Chocolate drink 
Between do and fa 
"Golden” Mongol 
group 

After kick and take 
Howling with laughter 
Microwave device 
Internet 

correspondence 
Role for Liz 
Becomes liquidy 
HE MAY COACH A 
GIRL 

Mystery-story pioneer 
Siskel's colleague 
Chartres’s river 
Octopi have eight 

colada 

Nukes 

Public figure, 
familiarly 

Nimoy of “Star Trek” 
Square footage 
(aw flab 
Not home 
A HAND ROLLER 
TENSE JULY 
Bering Sea island 
Make a nasal appraisal 
Landed estate 
Walk through water 
Soothsayers 
Seller’s come-ons 
Stationer's sale 
Export from Ireland 
Timetable abbr. 

Bitsy’s go-with 
Upholstered piece 
Fictional Elmer 
NEED GUN TO KILL 
Kind of ring 
Tra followers 
Singer Coolidge 
Give the elbow 

“The Lady 

1935 song 
Mild, as weather 
Golf norm 

la Cite, Paris 

Environmental sci. 

City slickers 
Mendicant monk 
Present-day Persia 
MAN OILS UP 
INDIAN MODEL 
Corp. abbr. 


93 

A-one 

117 Velvet-voiced Mel 

9 Gerund suffix 

36 

94 

After-bath sprinkle 

118 Highbrow 

10 Wife of Priam 

37 

95 

Nanook's people 

119 Thoracic organs 

11 Sharif and Bradley 

38 

96 

Gets an earful 

120 Romanov title 

12 Steak order 

39 

98 

Better bleached 

121 Proprietor 

13 Soften the lighting 

40 

100 

Flier on a string 


14 One of the Whitneys 

42 

101 

Nincompoop 

DOWN 

15 Yellow pigment 

44 

102 

Diva's big moment 

1 Tenting site 

16 Flashy 

45 

103 

Fido’s restraint 

2 Hydrox rival 

17 Service charges 

47 

105 

Keystone komic 

3 POORER CELT 

18 Costa del 

48 

108 

NO SHIP NEEDS 

4 Feed-bag bit 

25 Neighbor of Saudi 

49 


THEM 

5 Weapons storehouse 

Arabia 

52 

112 

Daughter of the Curies 

6 Architect Mies van 

26 Phone-bill units 

55 

114 

“Sidewalks of New 

der 

29 Troubadours 

57 


York” start 

7 City east of Lisbon 

33 Hemingway's “ 

58 

115 

Ogling 

8 Spaghetti 

Time” 

61 

116 

“Money object” 

accompaniments 

35 Turgenev's birthplace 

62 


63 



Use crayons 
Wide-mouthed pitcher 
World’s highest capital 
Either Sprat 
Tablecloth fabric 
Flag Day month 
Beneath 

Word with bopper 
Tint again 

Where Mount Aso is 
Minnesota baseballer 
“Godfather” society 
Backed, with “with” 
Parrot’s moniker 
Hawaiian veranda 
Exhumed Egyptian 
Closes with a bang 
Caught the meaning 
Much-hyped sitcom of 
1997 

Galahad’s quest 
Blustering speech 
Cesare of the Met 
Of ancient Peruvians 
Most cantankerous 
Dickens girl 
NO MERE |ERK 
Hersey’s bell town 
Sandhogs’ ailment 
Deprives of an airline 
seat 

Flurries of excitement 

Invaluable 

Put restrictions on 

Saint Laurent’s 

mentor 

Milliner’s material 
leopardizes 
Kin of strep 
Water nymph 
Ruler of 48-Down 
Items 

Containing nothing 
Needing correcting 
Queen: Sp. 

Part of a constellation 

C Charlie 

Alias for Cupid 

“This one's ” 

House of Lords 
member 

Rachel Carson subject 
“Electric" fish 
Washington Sq. 
campus 
Gold record 
Ticket information 
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Solutions to last week’s puzzles appear on page 128. 
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& COFFEE 


Baileys® Limited-Edition Cups. 

Available for $14.95 per set, 
plus shipping, handling and tax. 
Call 1-800-221-6422 to order. 
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